EVERHOT Branders are 
available in ink-electric, gas 
and air and gasoline burning 
styles, for giving positive 
identification to all fresh 
meats, cured meats, car- 
casses, sausage, etc. All 
EVERHOT Branders _in- 
corporate unusual, exclusive 
features that insure perfect 
results always. Write for 


complete details! 


Mt 


tae Hiliif/ii) 


if HELE 


The EVERHOT gas and air brander is 
simple, fast, low in cost. Burns the brand 
into the meat through the application of 
heat alone; no ink required. Uses ordinary 
city or bottled gas, plus air, for fuel. Re- 
quires no adjustment or attention in oper- 
ation. 


Can be used on hams, bacon, all other 
fresh and cured meats. Any design, name 
or trademark can be cut into engraved 
wheel. The EVERHOT gas and air 
brander provides positive identification at 
low cost! For price and complete details 
write to EVERHOT MFG. CO., 603 S. 
Tenth Ave., Maywood, IIl. 


EVERHOT 


AMERICA’S BRAND MAKERS 





You Don't Need to Sacrifice Thin Bellies 


You can get broad strips of Bacon 
from thin bellies and “skips”—when 
you slice them on the BIAS—with a 


“ BUFFALO” 


BIAS BACON SLICER 


OW you can get the same price for bacon cut 

from thin bellies as you do from regular 
bellies. 

Because the “BUFFALO” Bias Bacon Slicer gives 


you exactly the uniform width slice you want re- 


Two Machines in One! | 


gardless of the width of bellies, because it will 
slice on any angle from 45° toa straight cut. In 
addition, bacon sliced on the “BUFFALO” shows 


more lean meat. 


The resulting additional profits soon pay for this 
slicer, according to prominent users. 











NOTE THE DIFFERENCE! 


« 


This slice was cut on a bias slicer. It shows 
more lean meat and a 41% increase in width. 








The only slicer of its kind—cuts straight 
and on the bias. 


JOHN E. SMITHS SORS CO 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 

Canadian Office: 189 Church St., Toronto, Ontario 
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@ BEFORE: A good practi- ~~ 
cal container... but justa © 
bit lacking in eye appeal, a 
shade too ornate, and, yes, 
commonplace! 


DEN KETTLE 


__TARD * ® 


Sc eos com 


e » AFTER: Same fine lard EBaoscneeadme 


in a grand new suit! A con- 


~ tainer that does more than 
": PACKAGE the product .. 


" CREAR Dowy THE FIRST LINE OF SALES RESIST™ 


AINTERLE 


7. CREATION of “packaging to package does not lack sales appeal? 


sell” has been the business of the Do competitive products have a 


traight 


© 


ment 


Continental Can Company for 29 years 
—developing original designs more sat- 
isfactory from the standpoints of sales, 
utility, convenience and economy. 
Continental research includes a// the 
functions of a container. 

Do you have a packaging problem? 


Are you satisfied that your present 
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packaging advaniage? Is your product 

properly protected—easily accessible? 
Whatever the question: we suggest 

that you write, wire 

or phone for a prac- 

tical demonsiration 

of our development 


service. 
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“THE NATIONAL PROVISIONER 
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Replacement of 5 old 
boilers by 1 new high 
pressure boiler pre- 
vents loss shown. 
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$44,245 $91,145 $130,859 $182,956 $238,178 
Ist Year 2nd Year 3rd Year 4th Year 5th Year 
CUMULATIVE LOSS 


Including Interest 




















Nuggets in your backyard 


Most industrial plants have within their own estab- 
lishments opportunities for savings that will add 


substantially to profit margins. In packing plants, 
recently published data indicate that excellent op- 
portunities of this kind lie in the steam end of the 
business. 


It has been shown, for instance, that in one packing 
plant replacement of five old boilers by one modern 
unit would save 94% yearly on the cost of the im- 
provement. The boiler investment required was 
figured at $54,500. The cumulative loss—including 
interest that would be incurred if the improvement 
were not made—is shown in the above chart. 





It is difficult to imagine that any board of directors 
would hesitate to authorize any reasonable expen- 
diture that would stop such losses when the facts 
are properly presented and substantiated. 


Combustion Engineering experts in industrial 
steam plant economics will be glad to cooperate 
with your plant engineer and your consultants. 
Have them assist you in looking into the possibil- 
ities for steam and power cost reduction in your 
plant—particularly, the opportunities offered by 
modernization. Your request for this service in- 
curs no obligation and will have our prompt atten- 
tion. 





COMBUSTION ENGINEERING COMPANY, 


200 MADISON AVENUE, NEW YORK 


INC. 


IN PRINCIPAL CITIES 


A-170a 


° OFFICES 


Canadian Associates, Combustion Engineering Corporation, Ltd., Montreal 








PE re Bent Tube, Box Header, Sectional Header, Electric, Marine (straight and bent tube) 
Se, CCE COE - Underfeed (single and multiple retort types), Traveling Grate, Chain Grate 


Pulverized Fuel Equipment..............2ee.ee08 


Re ear ae Direct Fired and Storage Systems 


Water Cooled Furnaces............ C-E Water Cooled Walls, C-E Water Screen, C-E Slagging Furnace 
Complete Units......... Standard designs; coordinated designs comprising any combination of equipment 


Heat Recovery Equipment.............. 


C-E Air Heaters (plate and tubular types), C-E Economizers 


DOPIEANENE PHCIUNNB 6.6 0s 6.540600 0 hb 0408 EO Riveted or welded fabrication; carbon, alloy or clad steels 
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from a 





“Wear-Ever” — 





Aluminum Kettle 


“Wear-Ever” Aluminum is GLASS-LIKE, in freedom from con- 
tamination. It withstands food and meat acids. It safeguards 
natural color and flavor...can give no metallic taste. It is seam- 
less, easy to keep clean...never needs tinning. 

Moreover heat travels rapidly along Aluminum. The top and 
sides become practically as hot as the bottom. Aluminum helps 


prevent spot-over-heating. It evens-up the heat over its entire 





area. This unique heating characteristic of “Wear-Ever” Alumi- 
num processing equipment saves time, cuts fuel costs. And you 
can see how it helps to improve products. 

Lastly, it is exceedingly strong... lasts indefinitely ... AND 
COSTS LESS THAN ANYTHING COMPARABLE. If you do not 





have our catalogue and prices, write THE ALUMINUM COOKING 
UTENSIL CO., Desk H-470, 11th St., New Kensington, Pa. 4 —" 
oN WEAR-EVER 

AIF 


| ALUMINUM 
Ks 








tm) 
i=) 


| TRADE MARK 
| REG U.S.PaT OFF 


“Wear-Ever’ EVERYTHING IN 


ALUMINUM FOR THE. | « 


ml. 
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ALUMINUM COOKING UTENSILS 
THE STANDARD: MADE OF THICK, HARD SHEET ALUMINUM PACKING HOUSE 
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SPECIFY CRANE IRON BODY VALVES! 


Take a look at service records before you sign a purchase order! 
¥ Economy of purchase isn’t always found in low price . . . but 
it is found in low cost of operation ... that counts up! Specify Crane 
Iron Body Valves for your general piping in your entire plant and 
you'll not only cut down power leaks and loss, you'll have fewer bills 
for repairs, replacement. These superior valves are built with disc 
Q) guides and body ribs fitted so accurately that discs ride true to the 
seats when closing. High grade brass is used in seats and discs and 
finished with Crane accuracy. Stem materials 
are specially selected and developed by Crane 
to give extra strength . . . extra long life! 
Results: tighter seat, easier movement, longer 


life in every valve! That’s where economy comes 





F in! Specify “Crane”... for all Iron Body valves! 
v Crane No. 373 Standard 
Swing Check Valve for 


2 steam working pressures 
4 up to 125 Ibs. 


iE Crane No. 465% Standard 
ae CRANE CO., GENERAL OFFICES: 836 SOUTH MICHIGAN AVENUE, CHICAGO Wades Gale Valo wih an 
es NEW YORK: 23 WEST 441TH STREET 9 ti 


. ; . ~~ side screw and yoke for steam 
Branches and Sales Offices in One Hundred and Sixty Cities warking presuves up to 1268 the. 






Crane No. 351 Standard Globe 
Valve for steam working 
up to 125 Ibs. 





pressures 


a VALVES, FITTINGS, FABRICATED PIPE, PUMPS, HEATING AND PLUMBING MATERIAL 
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Name Any Dry Sausage 
Product —You will find 


that Circle E 
MAKES IT! 
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Think what it means to carry a really complete Dry 

Sausage line. No matter what your dealer wants, you 
can deliver. Also, by stocking the dealer with a full U 
line, he makes more sales and you get more business, proc 
5 mi 
. ' And think what it means to be able to buy the complet end 
Highest Quality ’ , ere M 
line from a single, long established house, noted for the on 
Always Uniform quality and uniformity of its product. All records and ning 
: ‘ vai - f ae the: 
dealings are simplified; while time devoted to buying is ate 
ate a geeGarts ane reduced to a minimum, responsibility is centered, and to 2 
built up to a stand- . ‘cal kets 
ard, nt ~_ i oi shipments are economical. . 
price. Yet the price — — i 
i. tn fs tee te This is the day of simplified methods and reduced costs. or 
standard of quality Look into the Circle E plan. espe 
is rigidly maintained. w ! 
Send today for infor- Vv i 
mation regarding our ° ot Js . 
— Business-building products vy 
profitable plan and for 
such other informa- with a good profit-margin ope: 
. . mi 
tion as you desire. Handle the Circle E line and you sell products that will repeat a 
We'll reply promptly. : ; - 
because of sheer goodness. You make a good profit, too. Circle E tra 
solicits no business from the retail trade. You have the field to your- 
self. Write today for full details. = 
sar 
I 

= a s 
s0u 
Circle E Provision Company ra 
mu 
UNION STOCK YARDS - - CHICAGO, ILLINOIS pos 
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Meat Canning Under Emergency Pro- 
gram Is an Industry Problem 


ATEST government estimates under the drought 
5 relief program contemplate the slaughter and 
processing of 10 million head of cattle and calves and 
5 million head of sheep between this time and the 


end of the calendar year. 


Meat from these animals either will be boned for 
canning or frozen as quarters to be held for can- 
ning, and will be used for relief purposes during 
the fall and winter. None of it is supposed to enter 


into commercial channels or 
to affect commercial mar- 
kets. 


Such a processing cam- 
paign called for facilities 
not immediately available, 
especially in meat canning. 


A Processing Problem 


In the drought emergen- 
cy early plans were made 
for meat canning in plants 
operated by state relief ad- 
ministrations in many lo- 
calities, in addition to con- 
tracts given meat packers. 
Cattle had to be moved from 
drought sections, and im- 
mediate action was neces- 
sary. 


Later the government 
sought cooperation of meat 
Packers to carry out as 
much of this program as 
possible in meat plants. 


Early results of conferences between relief 
authorities and a committee of the Institute of 
American Meat Packers caused the AAA to an- 
nounce that “while packers are now processing 


about 40,000 head of drought cattle and calves per 








Four Million Pounds a Day 


If meat packers are to can meat from 30,000 
drought cattle daily (estimate of government re- 
quirements for coming months), this would mean an 
output from canning departments estimated rough- 
ly as follows: 


DGG COMEBRY «5.6. dice exekaen 30,000 head 
AGREES WORE» ..<.¢.0050eiseneneys 650 lbs. 
Pe ios. oss KS hormone 17 per cent 
Visld Der GRONAL....60026cec sevice 111 lbs. 
Total beef canned daily...... 3,330,000 lbs. 


This does not include meat from 20,000 calves 
per day, which may be boned out and ‘canned, and 
which would add approximately half a million 
pounds to the daily total. 


J \y 


Under the circumstances, the meat pack- 
er who accepts a government contract must 
be sure of his equipment and processing 
methods. 


Labor and cans cost money. The gov- 
ernment owns the beef, and if deliveries 
are refused because of bad condition, the 














N packer must pay for the beef, too! 


- 


day, the additional facilities being devoloped will 
increase this number to 50,000 head of drought 
cattle and calves and 17,000 head of sheep daily by 
the middle of September.” 


The Institute announced 
that by September 20, total 
meat plant facilities avail- 
able “will be adequate to 
handling the number which 
the government anticipates 
purchasing.” 


Meat Canning Difficulties. 


Of total daily kill of cat- 
tle and calves under the re- 
lief program, it is estimated 
that close to 40 per cent of 
the meat will go into cans. 
This might be roughly esti- 
mated at a turn-out of more 
than 4 million pounds of 
canned meat per day. This 
means processing in meat 
plants, and does not include 
canning done in vegetable 
and fruit .canneries and 
elsewhere under state relief 
administration auspices. 


Magnitude of the meat 





canning problem facing the meat pack- 
ing industry during the next few 
months is indicated by these approxi- 
mate figures. 

Packers who have had experience in 
meat canning realize this problem, and 
the dangers in it for plants not prop- 
erly equipped or lacking experienced 
supervision in processing. Packers who 


obtain government contracts under this 
program will need to give careful at- 
tention to both equipment and person- 
nel if they are to avoid serious losses 
under such contracts, in addition to 
giving a bad name to canned meats in 
commercial trade. 

Meat canning cannot be undertaken 
as an over-night enterprise. The right 





kind of equipment is absolutely neces. 
sary to prevent spoilage. Equally in, 
portant is supervision of meat canning 
operations by men who understan 
them. 

THE NATIONAL PROVISIONER give 
here some fundamental informatig 
which any packer taking on a cannej 
meat contract should study carefully, 


Can Leakage and Understerilization Are Two 
Important Causes of Canned Meat Spoilage 


HERE are two major causes of 
canned meat spoilage— 


1—Can leakage, and 
2—Under sterilization. 


Of samples of spoiled canned meat 
received at the research laboratory of 
the Continental Can Co. for determina- 
tion of causes of spoilage, 51 per cent 
were found to be due to leakage and 
41.5 per cent cent to understerilization. 


While no definite record has been 
made regarding the nature of air leak- 
age in meat cans, an expert of this 
company says that a large proportion 
of this is due to defective soldering or 
tipping of the hole of cap cans and de- 
fective top seams in open top cans. 


Causes of Meat Canning Troubles. 


In many cases leaks due to defective 
soldering have been very small and dif- 
ficult to detect. Usually they are caused 
by small particles of meat or fat 
charred during the soldering operation. 


This indicates the need for thorough- 
ly cleaning the grooves into which the 
caps fit. All meat and fat should be 
removed before attempting to solder on 
the caps. 


Leaks at the tipped vent holes are 
usually due to charring of liquid which 
is pulled out of the can when it is 
placed under vacuum. Under conditions 
of this kind, vacuum tipping without 
leakage is difficult. 


Frequent leakage due to defective top 
seams on open top cans is caused by 
meat extending over the sides of the 
can. When a can in this condition en- 
ters the closig machine a knocked-down 
flange may result. Closing machine 
jams occur from this condition causing 
interruptions in the canning operation. 

This type of trouble is experienced 
particularly with such products as lun- 
cheon tongue, ox tongue and roast beef. 
It may be decreased to a great degree 
by packing the cans so that the meat 
does not extend over the sides. 


Parboiling the meat until it is soft 
and pliable, and filling the cans before 
the meat has chilled sufficiently to be- 
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come rigid will permit tighter and bet- 
ter packing. 


Spoilage from Understerilization. 


With roast beef the use of large 
pieces approximately the size of the 
can is helpful. Another aid in prevent- 
ing this trouble is the placing of excess 
meat near the center of the can rather 
than around the sides. 


In understerilization, processing is 
not sufficient to destroy all organisms 
capable of growth in the meat product. 
In 70 per cent of the samples of under- 
sterilization mentioned previously, spoil- 
age was of the type known as putre- 
factive spoilage. 


In prevention of spoilage due to un- 
dersterilization, sterilization efficiency 
of the process should be considered 
first. 


It is essential that the process should 
guarantee against botulinus*, and it is 


KEEPS COOKED MEATS HOT. 


Portable steam-jacketed kettles are used 
by some meat canners to keep product hot 
while it is being transported from one 
operation to another. Preventing too great 
a drop in temperature between cooking 
and filling into cans is one precaution that 
ean be taken to minimize chances of 
spoilage. These kettles are of aluminum, 
to prevent meat discoloration in cooking. 





desirable that the sterilizing efficieng 
should be sufficient to destroy conts- 
minations of heat resistant spores of 
putrefactive anaerobes. 


Other Canning Difficulties. 

In addition to the sterilizing eff. 
ciency of the process, other factors 
should be investigated thoroughly. This 
is especially true if spoilage occurs 
when the process used had always been 
found satisfactory. A great increase in 
contamination of heat resistant spores 
may be responsible for spoilage if the 
process is not checked. 

This increase in contamination may 
be due to 

Improper handling of ingredients, 

Lack of proper sanitary measures, or 

Use of equipment which is suscepti- 
ble to contamination. 

Improper handling of ingredients 
may occur in the treatment of meat 
prior to being received in the canning 
department. The following practices 
should be avoided: 


Avoid These Practices. 


Holding of fresh meats in the can- 
ning department at room temperatures 
prior to parboiling; 

Holding of parboiled meat which has 
cooled to 80 to 98 degs. Fahr. during 
the trimming and packing, or 

Holding filled cans at these temper- 
atures for a longer time than is neces- 
sary. 

Thorough cleaning of all equipment 
to remove all material which has el 
lected on it is essential. 


Use of wood equipment should be 
avoided. Crevices in wood may become 
impregnated with spores of spoilage 
bacteria and be a source of contamina- 
tion. 


Temperatures Are Important. 


Another factor which should be con- 
sidered in the prevention of spoilage 


*Botulinus in an infection in meats and 
other foods with a _ specific organism 
known as clostridium botulinum. ™ 
organism produces a very powerful ani 
deadly toxin when conditions of grow 
and development are favorable. . 
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due to understerilization is the temper- 
ature of the canned product at the start 
of processing. This has been found to 
yary considerably in meat canning de- 
partments in different cans of the same 
product. 


In many canned meats and canned 
meat products, heat penetrates to the 
center of the product very slowly dur- 
ing processing. In such cases the ster- 
ilizing efficiency of a given process will 
be considerably less if the temperature 
of the meat is 100 to 120 degs. Fahr. 
instead of 150 to 160 degs. Fahr. 


To obtain the same sterilizing effi- 
ciency roast beef in 24-oz. cans at an 
initial temperature of 110 degs. Fahr. 
requires 20 minutes more in the retort 
at a temperature of 240 degs. than 
would be needed if the initial temper- 
ature of the meat was 160 degs. 


Causes of Too Low Temperatures. 


A low initial temperature may be 
caused by 

Holding meat after parboiling and 
during trimming; 

Grinding and filling cans until the 
meat becomes cold; 

Use of an exhaust insufficient to 
raise the temperature of the contents 
of the can to the initial temperature on 
which the process is based, or 

Holding the closed cans prior to pro- 
cessing so that they can cool off. 

Shutdowns and lunch periods are re- 
sponsible for low initial temperatures 
in many instances. 


Avoid Changing Handling Methods. 


Other factors to be considered in the 
prevention of this type of spoilage are 


ere ae 


~~. BG Gee 





FILLING MACHINE SPEEDS UP OPERATION ON CANNING LINE. 
Where large quantities of beef are being canned a can-filling machine effects a con- 


siderable saving in time and labor. 


Filling machines of the type shown here are in 
use in meat canning departments of many packing plants. 


The hoppers are filled by 


hand, the meat being forced out of bey and into the cans by plungers operated 
y a cam. 


changes in methods of handling the 
product and changes in the product 
itself. These include variations in the 
consistency of the product, variations 
in the ratios of liquids and solids, and 
changes in the temperature of the ex- 
haust. 


Changes in formulas which affect the 
acidity of the product have an effect 
on the sterilizing efficiency of the pro- 
cess. 





PROCESSING RETORTS IN MODERN MEAT CANNING PLANT. 


Over 41 per cent of the cases of canned meat spoilage are due to too short a time 
or too low temperatures during processing, one laboratory has determined. It is 
essential, therefore, that the meat packer work out his processing schedules carefully 
and that all operations leading up to processing be performed with due regard for 
practices and precautions necessary for good keeping quality in the product. 


Week ending August 18, 1934 


In addition, it is suggested that retort 
operation—particularly venting of re- 
torts—and retort thermometers should 
be checked to make sure product re- 
ceives the proper temperature for the 
desired time. 


Preventing Discoloration. 


Discoloration is another trouble en- 
countered in canning meat. Most of 
this is caused by a breaking down of 
complex sulphur compounds in the meat 
into sulphides during processing. These 
unite with iron or copper, if present, 
to form the black sulphides of these 
metals. 


Discoloration of product may also be 
caused by contamination with copper or 
iron from equipment containing these 
metals. For this reason the use of 
copper or iron equipment in cooking 
meats should be avoided. Cooking 
equipment should be of aluminum or 
stainless metal. Such equipment of 
modern design is available, as indicated 
in accompanying illustrations of canned 
meat operations in a well-known meat 
plant. Other processing equipment may 
be of galvanized iron or stainless metal. 
In all cases condition of equipment 
should be carefully watched. 

The tinplate in the interior of plain 
cans is dissolved in varying degrees, 
due to the reaction between the sul- 
phides formed from the meats during 
processing and the metals of the tin- 
plate. To improve appearance of the 

(Continued on page 17.) 
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Crop Control Program Will Go 
On in Spite of the Drought 


ROP reduction plans of the govern- 
ment — including livestock—will 
not be discontinued because of short- 
ages caused by the drought. This was 
the emphatic statement of President 
Roosevelt this week, echoed by AAA 
administrators. 
In fact, the administration appears 
to look upon the intervention of nature 


in the crop control program as a justifi- . 


cation of AAA plans. 


The immediate problem, says the 
President, is to devise a permanent plan 
for federal control of agricultural and 
livestock surpluses; so as to bring about 
a balanced production.and carryover 
which will keep prices at fair levels 
for both producers and consumers. 

There is no shortage of food, and 
there will be none, says Mr. Roosevelt. 
He does not expect food prices to rise 
inordinately, and if they do he is pre- 
pared to “crack down” on business in- 
terests which he considers responsible 
for price-boosting. Food distributors 
might even be put under license by 
Secretary Wallace to prevent such a 
condition. 


Will Go on With Program. 


Details of the “permanent plan for 
federal control” are not yet made 
known, but strengthening of the powers 
of the Secretary of Agriculture under 
the agricultural adjustment act—such 
as were vainly sought at the last ses- 
sion of Congress—are known to be 
desired. 


“Control through necessary adjust- 
ments in production of basic farm prod- 
ucts by means of machinery created by 
the Agricultural Adjustment Act will 
be continued in 1935,” Victor A. Christ- 
gau, acting AAA Administrator, said 
this week. 


“Farmers are demanding continuance 
of control over production. Continu- 
ance is important because when normal 
weather returns after a major drought 
many market, soil and price conditions 
are present which, without controls, 
would lead to another cycle of surplus 
and price collapse with bad conse- 
quences affecting the whole country. 
There would be particular danger of 
this because this country has not re- 
gained the export markets which are 
needed as outlets for surpluses when 
production is uncontrolled. 

“The drought with its important and 
widely varying effects upon agricultural 
production and on present carryovers 
will, of course, make advisable many 
adjustments in the application of the 
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1935 programs with increased produc- 
tion probable in several instances. But 
these changes will not mean abandon- 
ment of production adjustment pro- 
grams. They will mean that the flex- 
ible provisions of the Agricultural Ad- 
justment Act will be utilized in the 
manner best adapted to bring about a 
balance between production and de- 
mand.” 
Called It a Blessing. 

In an address at Chicago this week 
Chester C. Davis, AAA Administra- 
tor, said: “I have just visited a large 
portion of the drought area where the 
adjustment program is proving itself 
a blessing. Where a farmer gets little 
or no crop it would not have helped him 
or the nation if he had planted more 
acres. He is better off with his con- 
tract acres planted to emergency forage 
crops and with certain income from 
benefit payments coming to him. 

“He is better off with smaller herds 
of livestock, and without growing extra 
hogs which he would find hard to feed 
and which the nation doesn’t need. In 
spite of the appalling drought there 
will be an abundance of food supplies 
for the American nation this year.” 

Processing Taxes for 1935. 


Secretary Wallace indicated this week 
that no decision has been reached on 
processing taxes for next year. “There 
is a possibility that farm prices will be 
high enough so that processing taxes 








Predicts Smaller Meat 


Supplies in 1935 


N AN analysis of the food situation 

based on drought conditions the 
U. S. Department of Agriculture this 
week summarizes the meat situation as 
follows: 

“The total meat supply for the re- 
mainder of 1934 is expected to be about 
the same as in the latter half of 1933, 
since the prospective decrease in pork 
and the 15 per cent increase in storage 
stocks of all meats are: likely to be 
about offset by increased supplies of 
beef, veal and mutton. 


“Because of the large numbers of un- 
finished livestock being slaughtered this 
summer, the large decrease in this 
year’s pig crop, and the smaller num- 
bers of cattle and lambs that will be 
fed, total meat supplies for the first 
half of 1935, especially supplies of the 
better grades, are expected to be very 
much smaller than those of recent 
years.” 





TO BE TURNED INTO CANNED BEEF 
FOR THE NEEDY. 


First shipment of drought cattle to arrive 
in the East for slaughter and canning 
under the government drought relief pro- 
gram. Four carloads of these emaciated 
animals were received at Jersey City 
from the West for immediate slaughter. 
They will hardly average 650 Ibs. dressed 
with a canned beef yield of 17 
per cent. 


weight, 


will not be necessary,” said he. “We 
are still uncertain as to the processing 
taxes for 1935.” 


At the same time it was indicated 
that drought conditions might cause a 
change in the American diet, including 
a reduction in use of meat. “Meat 
products, the supply of which will prob- 
ably be somewhat short by late winter,” 
said the statement, “furnish as a rule 
about 15 per cent of the calories and 25 
per cent of the protein of the average 
American diet. Our usual consumption 
of these animal protein foods is fairly 
high compared with other countries. If 
it were neeessary, our meat consump- 
tion could be reduced materially and 
still leave a wide margin of safety.” 


To Buy 10 Million Cattle. 


Late this week the government re- 
vised its cattle buying plans upward. 
It now expects to buy 10 million drought 
cattle, provided pasturage and slaugh- 
tering and canning facilities can be pro- 
vided to take care of this number. This 
will exceed any available capacity of 
feed lots and processing plants, and 
extreme measures may be expected to 
be devised to-take care of the surplus. 

More than*2;623,000 head of drought- 
stricken cattle had been purchased by 
the AAA in Western drought states 
up to August 10. Average price per 
head for government-purchased cattle 
ranged from $13.60 to $13.70. 

These cattle were purchased from 
180,576 farmers in 19 states—Minne- 
sota, North Dakota, Wisconsin, Texas, 
Wyoming, Montana, New Mexico, Ne 

(Continued on page 30.) 
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Cutting Steam Costs with Coal 


And Ash Handling Equipment 


OST of producing steam is much 
greater than necessary in the ma- 
jority of meat packing plants. 

This has long been suspected, and it 
js verified by a survey by THE Na- 
TONAL PROVISIONER STEAM AND POWER 
SayING SERVICE in meat plant power 
departments. 

Two things are mainly responsible 
for these high costs: 

1—Too little modern equipment. 


9—Lack of interest in their power 
departments by meat plant executives, 
and a lack of that type of supervision 
that secures best results with equip- 
ment available. 


Coal Handling Savings Overlooked. 

In many instances no effort is made 
to secure information of vital neces- 
sity for comparative purposes, and use- 
ful in pointing the way to correction of 
conditions that cause waste and loss. 

Coal is not weighed before being 
burned, and water is not measured be- 
fore being pumped: into the boiler. 
Therefore packers cannot know pounds 
of water evaporated per pound of coal 
burned, or cost to make 1,000 lbs. of 
steam. 


Few plants have equipment for flue 
gas analysis. Rarely is the tempera- 


ture of stack gases known. 

But perhaps the most noticeable 
shortcoming is the dependence placed 
on hand labor (which is not cheap un- 





COMPARE COST OF HANDLING COAL AND ASHES 


bi LEFT.—All coal and ashes are handled by hand. The labor 
ill is high and dangerous conditions prevail. 
put in coal and ash handling equipment and earn a large return 


on the investment. 


Week ending August 18, 1934 


| Eighth of a series of reports | 

by THE NATIONAL PROVISIONER 
| STEAM AND POWER SAVING 
| SERVICE based on data submitted 
| by cooperating packers. 


der NRA) for performing operations 
that could be done much more quickly 
with mechanical aids. This applies par- 
ticularly to methods of handling coal 
and ashes. 


Where Money is Saved. 


Some plants, particularly large ones, 
are well equipped in this respect. Coal 
is ordered in hopper bottom cars which, 
when they arrive at the plant, are un- 
loaded directly into pits under the track. 
From these the coal is handled through 
the crusher into overhead bins in the 
boiler room, from where it flows by 
gravity to the stoker hoppers. 


In a like manner ashes are moved 
from the ash pits under the boilers to 
elevated hoppers, from which they can 
be loaded directly into cars or trucks. 


Other plants have coal and ash han- 
dling partly mechanized. This is par- 
ticularly true of plants of medium size. 
In these cases the aim evidently has 
been to provide handling equipment 
sufficient only to replace some labor. 

In many of the medium size and 
smaller plants, however, no equipment 
whatsoever for handling coal and ashes 
is provided, leading to the conclusion 


This plant could 














What Does It Cost You 
to Handle Coal? 


A packer who formerly paid by 
the ton to have coal cars un- 
loaded by hand put in a pit and 
a conveyor to handle coal into his 
bins. The saving paid for the 
equipment in a little less than 
nine months. 

In another plant a complete 
coal and ash handling system 
paid for itself in a little more 
than two years. 

In @ third plant a simple con- 
veyor from the coal bin to the 
stoker hopper, installed at a cost 
of less than $1,500, eliminated the 
labor of one man. 

Handling coal and ashes by 
hand costs money, much more 
than many packers apparently 
appreciate. 























that the possibility for saving money 
with such equipment has not been suffi- 
ciently investigated. 


Labor Adds 50c Ton to Coal Cost. 


In one plant 20c per ton is being paid 
to unload coal from cars into bins. 
From these additional labor is required 
to wheel the coal into the boiler room. 
Eight tons of coal per day are burned. 
Expense of handling is $4.10 per day, 
including cost of wheeling ashes from 
boiler room to ash pile, but not includ- 
ing wages of the fireman. 


There is a further expense in this 
case to finally dispose of the ashes. 
This Packer Is Economical. 


In another plant of similar capacity, 
but burning about one ton more coal 





IN THESE TWO MEAT PLANT BOILER ROOMS. 


RIGHT.—Only one man in the boiler room. Coal and ashes 
are handled with conveyors. 
stoker hoppers is weighed and.recorded for the cost depart- 


Each batch of coal delivered to 


ment and for comparative purposes. 
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per day, only one man per shift is re- 
quired in the boiler room. 

All coal and ashes are handled me- 
chanically, and the labor of perhaps 
two men is saved. 

Coal is weighed as it flows from the 
overhead bin in the boiler room to the 
stoker hoppers. 

All water going into the boilers is 
measured. 

An automatic flue gas analyzer gives 
the fireman the information he needs 
maintain the most efficient combustion 
conditions at all times. 

This plant is not only equipped to 
produce steam at low cost, but the fa- 
cilities are provided to enable the best 
operating conditions to be maintained. 


In this plant 9.15 lbs. of water are 
being evaporated per pound of coal 
burned. In the former plant a careful 
estimate indicated that not more than 
5.83 Ibs. of water were being evaporated 
per pound of coal burned. In the latter 
plant the cost to produce 1,000 lbs. of 
steam was 23.97c. In the former the 
cost slightly exceeded 37c. 

A cost of 20.01c per 1,000 lbs. of 
steam was found in one plant. In many 
of the better operated meat plant boiler 


rooms costs ranging from 23c to 26c 
per 1,000 lbs. of steam were found. 


Partial Mechanization Sometimes 
Justified. 


The absence of coal and ash handling 
equipment in many meat plants where 
the volume of fuel handled is great 
enough to justify its installation is the 
more unexplainable in view of the fact 
that stokers are practically in universal 
use. In only the smaller plants, as a 
rule, was hand firing observed. 


Packers seeking ways and means to 
cut production costs might profitably 
look into the savings to be made by 
coal and ash handling equipment. 
Whether or not it would be profitable 
in any case is determined by the sav- 
ings made and the cost of the equip- 
ment. In some instances, where the 
amount of fuel burned would not justify 
a large investment, it might be profit- 
able to partially mechanize coal or ash 
handling. 


When planning installation of coal 
and ash handling equipment, possible 
rehabilitation of the boiler room should 
be kept in mind, and the layout planned 
so that the equipment can be used with 
any new boilers that may be installed. 


Selecting and Purchasing Coal 
For Meat Plant Boilers 


By M. J. HESS 


OAL is a major item of cost in the 

meat packing plant. More money 

can be wasted than probably most pack- 

ers realize when proper purchasing 
methods are not used. 


Value of a particular kind of coal to 
a meat packer may be determined by 
its ability to evaporate the greatest 
quantity of water at the lowest cost. 

Coals vary greatly in heat content 
and other characteristics. Between the 
more expensive and the cheapest is an 
almost infinite number of grades. 


Choosing the grade most suitable and 
economical is not always a simple task, 
but the problem is complicated consid- 
erably by the factors influencing the 
cost to use. 


Factors in Cost of Coal. 


Of these, freight rates are important. 
It often costs more to get coal to the 
plant than is paid for it at the mines. 
Unloading adds further to the expense. 
Percentage of ash, and consequently 
cost of ash handling and disposal, 
should be an influence also. 


Cost of using coal under the boilers 
—considering slagging, clinkers, fire 
cleaning, waste through grates, mois- 
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ture content, etc., are other factors 
which must be taken into account. 


When these and all other expenses 
and conditions are checked it will be 
seen that intelligent coal purchasing is 
not a simple operation. 


Although other fuels than coal are 
used in the meat plant—notably fuel 
oil and gas—coal stands out as the 
most important. It has been estimated 
that 75 per cent of all plant heat and 
energy is derived directly from its use. 
Among packing plants where coal costs 
as much as 25c per head of livestock 
slaughtered—depending upon variety of 
processes, size of kill, efficiency of pow- 
er department and care used in select- 
ing the fuel—it will be seen that a 
small percentage of saving may amount 
to a considerable sum for the year. 


Dependable Supply Necessary. 

In summing up the important points 
to consider in the selection of fuel for 
the packing plant we should list first 
of all dependability of supply. 


Location of mines, transportation fa- 
cilities, condition of mining equipment 
and method of mining, reputation of 
the seller, storage facilities at the buy- 


er’s plant—all these affect this phag 
of the problem. 


Whether to buy on the open market 
or to contract the coal, considerations 
as to the labor situation and Possibility 
of severe winter weather causing 
traffic tieups, should be considered, 

In some cases, where the plant js 
isolated and cannot call upon other jp. 
dustrials or the railroads for emer. 
gency coal, it might be advisable tp 
pass up some of the cheaper coals t 
make certain that the supply is abgo. 
lutely dependable. In other cases, part 
of the supply may be procured from 
different mines, so that all the “egg,” 
are not in one basket. 


As a general rule the coal purchaser 
should insist upon storage facilities for 
several days’ supply—sometimes ey. 
eral weeks’ supply-—to avoid troubles 
not anticipated, such as floods, wash- 
outs, wrecks, etc. 


“Distress” Coal May be Expensive, 


Next in importance to dependability 
should be listed suitability from an op- 
erating standpoint. Purchasing agents 
sometimes buy bargain or distress coal, 
Frequently such coal is too high in ash, 
has a low fusing ash or for some other 
reason is not suited to the particular 
boilers under which it is burned. 


Such coals, if they cause inefficient 
fires, interruptions in service or u- 
necessary boiler room labor, may prove 
to be the most expensive coal rather 
than the cheapest. 


The only satisfactory method to de- 
termine whether or not a coal is suit- 
able for particular boilers is to try it 
out in the plant. ; 

This does not mean that one needs to 
buy samples from every mine in the 
field. The choice may be narrowed down 
by preliminary study, but the final and 
important test is the actual burning 
test. 

Use Under Boilers Determines Value. 


This is due to the fact that almost 
every boiler has characteristics that 
are distinctive. One boiler may have 
a natural draft stoker, comparatively 
short arch and large furnace volume 
making it particularly adapted to bur- 
ing high volatile coals. In another plant 
a forced draft chain grate or under- 
feed stoker might do better on an él- 
tirely different coal. 


In a few cases boilers or furnaces 
can be altered to adapt them to the use 
of a particularly cheap coal. In one 
state the state-owned institutions have 
boiler rooms designed especially to meet 
the requirements of the coal mined in 
that state. Such conditions are nd 
usual, however. The common problem 
is to find the coal among a certain 


(Continued on page 17.) 
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How a Novel Advertising Scheme 
Has Helped Sausage Sales 


A good merchandising stunt always 
attracts attention and helps increase 
pusiness. 


This is a fact that packers and sau- 
sage manufacturers planning advertis- 
ing and merchandising to increase 
profitable sausage sales volume will do 
well to keep in mind. For sausage has 
unique sales characteristics which make 
it particularly adaptable to interesting 
window displays. And its rich, zestful 
favor usually makes those who taste it 
buy immediately. 


What can be done to attract consumer 
attention is illustrated by the experience 
of a Chicago store that recently fea- 
tured the sausage products of Arnold 
Bros. The central unit of this display 
was a mammoth Visking cased sausage, 
the weight of which visitors to the dis- 
play were asked to guess. 


More than 15,000 people stopped to 
look at this giant sausage the first day 
it was on display. And more than 2,500 
people guessed the weight each day. 
And when they sampled some of the 
sausage from the “taste-it” display they 
not only found that sausages are not 
only made big but better. 


Other Similar Experiences. 


The Star Market, Milwaukee, Wis., 
also made use of a giant sausage to 


create interest in a recent sausage sale. 
In the advertising preceding the sale 
they hinted at a surprise for their cus- 
tomers—that on the coming Saturday 
the “biggest sausage made in Milwau- 
kee” would be sliced before their eyes. 


The mammoth sausage was displayed 
in the window all week to stimulate 
interest in the event. On Saturday one 
man was kept busy slicing the hugh * 
bologna and serving samples to cus- 
tomers who crowded around to watch 
the process. At the end of the day it 
was found that 1,225 lbs. of sausage had 
been sold. 


The Kroger Market at Poplar and 
Evergreen sts., Memphis, Tenn., has 
found that displaying two giant Visking- 
cased sausages—a bologna and a salami 
—is the best kind of a stunt by which 
to create interest in sausage and cold 
meats and build sausage sales. In addi- 
tion to selling hundreds of pounds of 
sausage of every description each week 
the store is also selling two giant 
bolognas and a jumbo salami, each 
weighing 50 lbs. 

This store follows the chain practice 
of giving its large sausage display a 
prominent location in the meat depart- 
ment and featuring each day a large 
pre-sliced assortment of sausages and 
cold meats. 


Thousands Attracted to Store. 


Over 4,500 customers stopped to 
guess the weight of the “World’s Larg- 


RICHTER'S’ & 





AIRPLANE USED TO GET GIANT SAUSAGE TO CUSTOMER. 
This mammoth Visking-cased bologna was made by Richter’s Food Products, Inc., 


to be used for display purposes by a retailer in Southern Illinois. 


Time was limited, 


80 that to get the sausage to its destination on schedule an airplane was used. Left 
to right—Pilot of the plane; stewardess; Julius Lipton, Chicago representative of 
the Visking Corp.; A. W. Paulin, president, Richter’s Food Products, Inc. 
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EACH SAUSAGE WEIGHS 50 LBS. 


This attractive Kroger clerk poses with 
two giant sausages—a bologna and a sa- 
lami—to show the size featured by the 
company each week. These large sau- 
sages always attract attention. 


est Sausage” featured in a contest put 
on last spring by the Kroger store lo- 
cated at 3 N. Pickney st., Madison, Wis. 
As much as 1,450 lbs. of sausage were 
sold by this- store in one day as a 
result. The contest not only increased 
sausage sales, but the sales of other 
foods in proportion. A by-product of 
the contest was a list of 4,500 names 
which form the basis of a mailing list. 


A. W. Paulin, president, Richter’s 
Food Products, Inc., Chicago, recently 
told of a rush order received from a 
customer in Southern Illinois for a 
“largest sausage in the world,” to be 
used for display purposes. The time 
was limited, so that when the sausage 
was ready to be shipped, in order to 
get it to the customer on time, it was 
necessary to transport it by airplane. 
The sausage arrived at the store of the 
retailer in perfect condition, the dealer 
later notifying Mr. Paulin of the great 
amount of interest it created and its 
effectiveness in boosting sausage sales. 
This big sausage in its Visking casing, 
just before it was loaded on the air- 
plane, is shown in an accompanying 
illustration. 


While it might not be practical for 
meat dealers in smaller communities to 
go to the expense of a giant sausage 
for display purposes, packers and sau- 
sage manufacturers might very ethically 
suggest a 15- or 20-lb. sausage for this 
purpose. Sausages of this size are un- 
usual and accordingly attract much 
attention, particularly in a store where 
the stock normally carried and on dis- 
play is not large. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Barbecued Fresh Hams 


A packer interested in developing a 
line of meat specialties asks how to 
prepare barbecued fresh hams. He says: 
Editor The National Provisioner: 


We are expanding our specialty meat line and 
believe there is a good market in our territory 
for barbecued fresh hams. Will you please tell us 
how these are prepared. 


Fresh hams may be barbecued either 
boned or with the bone in. 

One way is to make a good pumping 
sauce and pump each ham with about 
1% lb to 2 lbs. of liquid, according to 
the size of the hams. The ham should 
be punctured from both sides and about 
three times on the face. Make the pump 
sauce as follows: 


To 1 gal. of tomato puree add 1 gal. 
strong liquid in which % lb. mixed 
spices have been cooked for two hours 
at a temperature of 185 degs. Fahr. 
The spices should be put in a double 
ham stockinette during cooking. If de- 
sired this sauce may be seasoned with 
smoked salt. 


Add 1% lbs. granulated or brown 
sugar to this 2-gal. mixture, % lb. of No. 
1 paprika, previously made into a paste 
with boiling water, 114 pt. full strength 
vinegar and 2 oz. Mapleine. 

After the hams are pumped they may 
be cooked either in the smokehouse or 
in roasting pans at a temperature of 
300 to 320 degs. Fahr. for 25 minutes 
to the pound. If they are boiled before 
they are to be browned, % hour to the 
pound at 165 degs. F. will answer. 


If boned hams are to be used instead 
of hams with the bone in, the moulds 
should be lined with crinkled parchment 
paper and about 2 oz. of the sauce 
poured over the face of the ham. They 
should then be enveloped in the paper, 
the lid of the retainer pressed down 
and boiled. The following day they 
may be browned with granulated sugar 
in an oven at not less than 500 degs. 
Fahr. This should give the hams a 
beautiful finish without any consider- 
able shrinkage. 


Sprinkle the hams well with granu- 
lated sugar, place them in pans in an 
oven at the previously described tem- 
perature and brown for 7 minutes. Re- 
move the hams, sprinkle again with 
sugar and cook 7 minutes more at 500 
degs. F. 


If the ham is fresh and sweet at the 
start of the operation it will remain 
so until sold, if properly kept. 


A number of people claim they have 
had trouble with barbecued ham sour- 
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ing. This is not due to the seasoning 
but probably to the fact that they are 
sour on the inside before barbecuing is 
started. Temperatures mean every- 
thing in processing pork hams. By no 
means should any manufacturer attempt 


to barbecue hams with sour marrow, 

with the thought that this will stop 

fermentation. ‘Trouble with ham sour- 

ing quite often results in summer if 

coolers are overloaded in the effort to 

take full advantage of hog markets. 
——_§—_— 


Growths in Pickle 


A packer who recently has noticed 
bacterial growths in his curing pickle 
fears these may have an injurious effect 
on the meat. He writes: 

Editor The National Provisioner: 

We make up a quantity of brine for our hams 
by boiling—using the standard formula. Lately 
we have noticed a growth similar to the mother 
growth in vinegar in our brine after it has stood 
at room temperature. Is this growth injurious 
to the brine, or would it affect the meat during 
the process of cure? 

Growths such as are described usually 
are harmless and may be disposed of 
by skimming. They are due to several 
causes, important among which is in- 
adequate or infrequent sterilization of 
curing tierces. 


Sterilization may be done with live 
steam, or the tierces may be washed 
thoroughly with water, to which tri- 
sodium phosphate has been added. After 
sterilization or washing the tierces 
should be rinsed with cold water. Some 
packers give curing tierces a thorough 
sunning after washing. 

When sterilized tierces are replaced 
in use, a quantity of old pickle (a pail- 
ful will do) should be added to the new 
pickle in each tierce. 





Making Sausage 


Sausage-makers, small or 
large, are invited to use this 
department of THE NATION- 
AL PROVISIONER in obtaining 
information concerning the 
formulas, methods or details 
of operation. Questions will 
be answered promptly and 
in as full detail as possible. || 
General articles on the sub- | 
ject of sausage-making also 
will be published from time 
to time. 

Address your inquiries, 
suggestions or criticisms to 
THE NATIONAL PROVISIONER, 
Old Colony Building, Chica- 
go, Ill. 














| 





Making Sausage Right 


A sausage manufacturer in Canad 
is having trouble with his fresh gay. 
sage, which does not hold its color, anj 
breaks up in cooking. He writes: 
Editor The National Provisioner: 

We are having trouble with our fresh sansag. 
First, it loses its color. Second, it breaks whe 
frying. 

The following is the formula we use: 6% fy 
fresh lean beef, 5 lbs. lean pork, 6 lbs. pork fe 
61% Ibs. lean veal, 2% Ibs. flour, 5 lbs. water, 


First all the meat is ground through the coarse 
plate. It is then placed in the cooler for eight 
hours, or if needed before that time, it ig seq 
when the meat is 34 degs. F. Next the flour ay 
water are placed in the mixer, and when wey 
mixed, the meat is added. The water is also 3 
degs. After being thoroughly mixed we grind jt 
through the fine plate and stuff in hog or sheep 
casings. 


The finished sausage is held in a cooler running 
from 32 degs. to 38 degs. overnight and delivered 
to our customers the following morning after 
manufacture. Can you give us any help on how 
to hold the color and how to stop breaking when 
cooking? 

A sausage expert suggests the follow. 
ing formulas for pork sausage, one con- 
taining some beef and one without; the 
latter is preferable. It is made as fol- 
lows: 

50 per cent fat pork 

50 per cent lean pork 
Grind through the 1-in. plate; then 
place in the mixer. 


To 100 Ibs. of meat use 
lbs. salt 
0z. pepper 
oz. nutmeg 
oz. granulated sugar 
oz. ginger 
oz. ground sage 
Mix well, then grind through the 4- 
in. plate. Do not return to the mixer, 
as this will make the product smeary. 
The formula using beef is as follows: 
Deduct 25 Ibs. of the mixed pork from 
the first formula and add in its place 
25 Ibs. of good beef flanks with all the 
sinews removed. Grind through the 's- 
in. nlate; then mix with the coarse pork 
in the mixer, so that when it is ground 
through the fine plate the beef will have 
been ground twice. 


ee DOS DO 


When the meat is in the mixer add 
2 lbs. flour and 5 or 6 Ibs. ice water. 

The stuffer and grinder should be 
rinsed with ice water before using. 
Sprinkle ice water on the sausage on 
the table while it is being stuffed to 
prevent its becoming warm. As fast 
as one rack is stuffed, push it into the 
cooler at about 30 to 32 degs. F. 

When the sausage is prepared for 
cooking in the home it should be pierced 
with a fork orblanched in boiling water 
for one minute. This will prevent its 
bursting or breaking when cooking. 
Instructions should be given the dealer, 
so that he may so instruct his cus 
tomers. 


The National Provisioner 
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Sawdust for Insulation 


A small packer planning construc- 
tion of a new cooler thinks he might 
save money by using sawdust instead of 


corkboard for insulation. He says: 
Editor The National Provisioner: 

We are about to build a new beef cooler 20 by 
30 feet in size and have considered the use of 
sawdust instead of corkboard for insulation. In 
ae opinion is it as effective as cork? We would 
apreciate any advice you can give us. 


Sawdust may be fairly good insula- 
tio, but not as good as corkboard. 
While it may have been used in some 
instances to insulate coolers in meat 
packing plants, it is doubtful if many 
engineers could be found who would be 
willing to recommend its use for this 
purpose today. 


Sawdust readily absorbs moisture 
and, like any insulation when wet, loses 
insulating efficiency. If it were used, 
therefore, particular care would have 
to be taken in the construction of the 
cooler to exclude all moisture from the 
insulation. 


Further, being a loose material, there 
is reason to believe that considerable 
sttling of the sawdust would occur 
after it has been nlaced in the cooler 
walls, leaving uninsulated spaces for 
the rapid transfer of heat. The use 
of sawdust, of course, would not lessen 
the fire hazard. 


The first cost of insulating with cork- 


board might be a little more, but it 
would be cheaper in the long run. This 
packer might also investigate possi- 
bilities in ‘the use of hog hair insula- 
tion, which is now being prepared in a 
form for use in meat plant cooler walls. 


——e— 


MEAT CANNING CAUTIONS. 
(Continued from page 11.) 
interior of cans, and to prevent this 
discoloration, enamels have been devel- 
oped. During the last few years the 
use of enamel-lined cans has increased 
greatly in scope and quantity. 

Suitable enamels for open top cans 
also have been developed for all meat 
products for which this type of can has 
been specified. In some instances it was 
Necessary to develop special enamels 
for some meats. 


Why Meat Loses Red Color. 


Another type’ of discoloration con- 
sists of a change from the normal red 
color of cured meats to gray. This is 
caused by oxidation due to improper 
exhausting and incomplete removal of 
oxygen from the cans. This discolora- 
tion occurs only on that portion of the 
product not covered by the liquid or 
lly, and which is in contact with oxy- 
gen in the head space. 

This type of discoloration can be pre- 
vented by using a high mechanical vac- 


wm, or by covering the product with 
liquid or jelly. 
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Operating Pointers 


For the Superintendent, the En- 
ey ~  B 





HOW TO BUY COAL. 
(Continued from page 14.) 


group which will be best suited to the 
existing furnace conditions. 


Before making the burning test a 
preliminary study of the chemical and 
physical characteristics of the coal will 
serve to narrow down the field for the 
final selection. 


Facts Proved by Chemical Tests. 


It can be determined, for instance, 
that certain coals mirht be objection- 
able on account of a high moisture con- 
tent. Other coals may be too high or 
too low in ash. Generally a low ash 
content is desired, but with chain grate 
stokers a higher ash content may be 
tolerated or even preferred, 10 to 1b 
per cent ash being quite common. 

Volatile matter in the coal must be 
considered in relation to furnace volume 
and type of burning equipment. 

Fusion point of ash is important. Low 
fusion ashes form objectionable clinkers 
which stop up air passages, cause holes 
in the fuel bed, with resulting excess 
air, and may even damage side and 
bridge wall. 

Heat content should receive its share 
of consideration, but in too many cases 
this quality is overemphasized. The 
amount of heat in the coal is not of so 
much importance as the heat which 


Steam and Power 
Savings 

If you could get your power for 
nothing, Mr. Packer, would you be 
interested ? 

Others are doing it. 

Surveys of packers’ heat and 
power conditions made by a num- 
ber of i ag in a variety of 
packing plants show tremendous 
possibilities of savings. 

Results of these studies are 
covered in a series of articles now 
appearing in THE NATIONAL Pro- 
VISIONER. 

When completed a limited edi- 
tion of this series will be re- 








printed in pamphlet form. If you 
want the facts and figures it con- 
tains, fill out and return at once 
the following coupon: 

a National Provisioner 


So. Dearborn st., 
Chicago. 


when issued, and mail to the fol- 
lowing address: 








finally is absorbed by the water and 
— and made available for plant 
work. 


Study Coal at the Mine. 


Common analyses furnished for coal 
studies are the proximate and ultimate 
analyses. The proximate analysis shows 
the percentage by weight of volatile 
matter, fixed carbon, ash and moisture. 
The utimate analysis shows the per- 
centage by weight of the chemical con- 
stituents carbon, hydrogen, oxygen, 
nitrogen, sulphur, and ash. With both 
analyses the heating value in B.t.u.s 
per pound and the fusion temperature 
of the ash are usually reported. 


Physical characteristics and prepara- 
tion of the coal at the mine should be 
studied. Some coals, if prepared by 
ordinary methods, would be an inferior 
product. The same coal properly sized 
and washed to remove dirt and im- 
purities may become quite suitable for 
certain burning conditions. 

Percentage of fines is an important 
consideration when buying for chain 
grate equipment, but if buying for pul- 
verized fuel burners it loses much of its 
importance. Even so small an item as 
method of loading cars may make a 
difference inasmuch as it affects the 
distribution of fines through the car. 


Cost Based on Steam Value and 
Freight Rates. 


The final and deciding factor in coal 
selection is of course the coal cost. By 
this we do not mean cost at the boiler 
door, but rather cost of the energy 
as finally converted into steam. Of 
course the coal cost at the mine and 
the freight rate to the plant are im- 
portant parts of the final cost, but 
burning characteristics in relation to 
the boiler plant play are equally im- 
portant. This latter phase of the prob- 
lem already has been discussed. 


Freight charges are such a large part 
of coal costs that one manager turned 
his coal purchasing over to the traffic 
manager, with the remark that there 
were no B.t.u.s in freight bills, although 
they seemed to be the major part of the 
coal costs. Another buyer who boasted 
he was buying coal for 15c a ton at the 
mine was surprised to find that an- 
other plant in the same city was pay- 
ing several times that mine cost, yet 
getting coal at a lower delivered cost, 
due to a more favorable freight rate. 


A purchasing agent should first make 
an extensive study of the fuels close 
at hand to see if he cannot find one 
among them that will serve his pur- 
pose. Distance in this case should be 
measured in terms of freight rate 
rather than actual miles. 


The successful buyer will work close- 
ly at all times with the operating en- 
gineer. This man can tell from his 
weekly records and periodic tests just 
how the fuel is performing and how 
much the coal cost per thousand pounds 
of steam actually is. He is the man 
who lives with the coal and only with 
his help can one make a satisfactory 
analysis of the results of purchases. 
The traffic department should also be 
consulted for advise as to any changes 
in freight rates on coal into the city 
and as to the best routing to give ship- 
ments to avoid unnecessary delay. 
Finally, the one charged with coal pur- 
chases should study coal and its use so 
salesmen will not be able to confuse 
him with technical terms. 
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‘These ‘Cellophane’ 
SALES POINTS BOOSTED OUR 


BACON PROFITS” 


Y SAYS THE CLEVELAND PROVISION Co. 







a 











“4G Insures a sanitary product, 
appealing to the buying 
public.’’ 


464 ‘Cellophane’-wrapped bacon 
carries the brand name into 
the home, permitting the 
housewife to reorder by 
name.”’ 


“Ss 
Gives complete pro- 
tection—free from 
dirt, flies and con- 
tamination.’’ 


4D It commands a 
Price on its own 
merits as adefinite 
specialty.”’ 


4 Is a convenient unit, 


43 Lends a quality atmos- 
ready for instant sale.’’ 


phere in keeping with 
quality-cured bacon.’’ 


LW EXECUTIVE of the Cleveland Provision 


Co., Ohio, states further, “Ever since we 
started with Cellophane we have enjoyed sub- | | h 
stantial sales increases.” Our field representa- S O p a nN C 
tive will be glad to help you add sales appeal " alias "on 


to your package. Du Pont Cellophane Co., Inc., “ Cellophane" is the registered trade- 
Empire State Building, New York City. ki Nanci 


REG. U.5. PAT.OFF 
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A Page for the Packer Salesman 


Meat Price Competition 


Will Disappear When Losses It 
Causes Are Fully Appreciated 


AS the volume of sausage products 
made to sell at a price reached 
its peak? 

From now on will retailers handle 
less cheap product and more of high 
quality ? 

One packer salesman believes re- 
tailers are awakening to the fact that 
it is more satisfactory and profitable 
to handle sausage of the better grade, 
and that now is an opportune time for 
packer salesmen to push quality goods. 
He says: 

Editor THE NATIONAL PROVISIONER: 


At no time during the 15 years I 
have been selling meat products have 
logic and plain common sense played 
such a small part in influencing retail- 
ers’ purchasing as during the past three 
years. Low prices, particularly for sau- 
sage and ready-to-serve products, have 
overshadowed all other considerations. 
Retailers’ sole ambition appears to have 
been to buy low enough to undersell 
all competition. 


The Race for Volume. 


We usually think consumer demand 
dominates conditions in the meat trade. 
There can be no doubt that when con- 
sumer purchasing power began to slip 
more housewives sought bargains. In 
his efforts to please these, which we 
now know were in the minority, the re- 
tailer lost sight of the greater percent- 
age of consumers who were willing to 
pay higher prices for sausage products 
with quality. 

Salesmen encouraged what they 
should have seen would become a disas- 
trous situation by over-emphasizing to 
their firms the demands of retailers for 
cheaper products. And packers and 
sausage manufacturers, fearing loss of 
customers and volume, went to ex- 
tremes in the production of sausage 
made to sell at a price. 


Packers, sausage manufacturers, 
salesmen and retailers must accept a 
share of the guilt for creation of a 
situation that has been profitable to 
none of them, that has discouraged sau- 


sage buying, and that should be 
changed. 


Retailers Having Change of Heart. 


There is much evidence that retailers, 
particularly, recognize the mistake that 
was made. And, just as price com- 
petition in sausage products had its 
start in the retail store, it now seems 
possible that the movement to bring 

ck quality sausage will also origi- 
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nate there. Certainly, if the retailer 
demands quality sausage products the 
sausage manufacturer will produce it 
for him. 

The salesman can assist materially 
in bringing about the return of sanity 
in sausage production and merchandis- 
ing—and certainly it is to his advantage 
to do this. And the constructive way 
to do this, I have found, is to broad- 
cast at every opportunity what retailers 
actually are accomplishing with quality 
sausage products. 

John Jones is influenced in a larger 
measure than he probably will admit by 
what his competitor Frank Smith does. 
If John Jones is making little or no 
money on sausage products made to 
sell at a price, and he learns Smith is 
making good money with quality prod- 
ucts, he will at least do a little think- 
ing. And if he thinks long enough and 
hard enough he will discover for him- 
self the folly of investing his money 
in products that give him no return. 


If every packer salesman worked on 
a straight commission—as I do—there 
would be less disposition to encourage 
low prices. But whether or not a man 
works on a commission or a salary, he 
should be interested in the best pos- 
sible conditions in the industry in which 
he earns his bread and butter. Foster- 
ing conditions which make operations 
unprofitable, and which discourage con- 
sumption, neither adds to the security 
of the packer salesman’s job nor to the 
possibilities for greater income. 


Yours truly, 
PACKER SALESMAN. 
es 


MAKING OPPORTUNITIES. 


No one knows better than the packer 
salesman the many difficulties and prob- 
lems which have beset him during the 
past two or three years. 


It has taken sales ability in more 
than ordinary measure to merely “get 
by” during this time, and surely those 
who have done a little better than an 
ordinary job must have had courage in 
large measure and a brand of determi- 
nation that does not admit defeat. 


Some packer salesmen may have won- 
dered if the game was worth the candle. 
There should be much inspiration to 
these and to all others who may con- 


sider their lot a hard one in the follow- 
ing experience related by a packer 
salesman as picked up on his travels: 





MAKING THE BEST OF IT. 


Editor THE NATIONAL PROVISIONER: 

Within a few hours drive from Chi- 
cago lives a young man who is solving 
a big problem in a most unusual way. 
He recently planted 40 acres to oats and 
rye without tractor, horse or money. 

I saw this boy when he was piloting 
a yoke of oxen in a field of rocks and 
gravel. There were tractors in adjoin- 
ing fields. Great trucks and shiny 
sedans were in full view as he trudged 
beside his team. In an age which has 
reached a marvelous stage of mechani- 
cal development, he was using the tools 
of a long-past day. 

I was interested. Climbing the fence 
I waited for him to reach the end of the 
field. As he maneuvered the turn he 
greeted me with a cheery “howdy.” 

“Well, how are things going,” I asked. 

“Pretty slow,” he replied, and smiled. 

He loosened the yoke, supporting the 
fourteen foot pole attached to the three 
foot disk, to rest the oxen while we 
talked. His story was not a pretty one 
—ill luck, hardships and a lack of op- 
portunity. But what 1 liked about him 
was that he did not complain. Faced 
with handicaps that might have daunted 
the stoutest man he was carrying on 
and doing his best with the equipment 
available. 

“You see,” he said, “this farm be- 
longs to grandpa, who is pretty old. 
Last winter he broke both of his legs 
and has been laid up ever since. We 
had two horses, but one of them died 
and there was no money to buy another. 
Grandpa wanted this field planted to 
oats and rye, and there was no other 
way to do it except by breaking these 
critters to the yoke and doing the work 
with them.” 

I cannot believe that this farmer lad 
will always work stony fields with a 
yoke of oxen and a three-foot disc. He 
has determination and ingenuity. If 
opportunities do not present themselves 
he will make them. Individualism is 
not dead. 

There should be a lesson in this for 
all of us. 


Yours truly, 
M. W. STULTs. 
Miller & Hart, Chicago. 


fe 


VARIETY PLATE. 


Many women, when serving sausage, 
like to put three or four slices of two 
or three different varieties on the plate 
to satisfy the taste of each member of 


the family. Many retailers take ad- 
vantage of this situation by making up 
such a plate, attaching a small card 
reading “Today’s Special Variety Plate 
20c,” or whatever price will sell the 
combination well, and displaying the 
plate in the showcase. Such a plate 
suggests an economical luncheon or 
supper dish and generally sells well. 
Most retailers offering such a combina- 
tion change it every day. Some keep 
the price the same, while others make 
no effort to do so, pricing the combina- 
tion according to market values. 
Usually the combination weighs one 
pound. 
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Here Miller Brewing Company produces that 
peerless Milwaukee brew, High Life Beer. 


150,000 


board feet 


“i 


Installed by the Miller Brewing Company of 
Milwaukee, in 1933, this Rock Cork will be 
virtually as good as new in 1953. So will the 
many more millions of feet installed last year 
by other breweries, packing plants, and cold 


storage warehouses. 


WENTY YEARS? That’s a conserva- 

tive estimate. There’s every likeli- 
hood that the Miller Brewing Company’s 
recent Rock Cork installation will last 
far longer. 

The satisfied users listed in the panel 
at the right ...and many others rep- 
resented in our files . . . have already 
reported 20-year-plus records. And, 
mind you, these Rock Cork installations 
are not worn out. Far from it! Every one 
of them is as good as new; insulation 
value unimpaired after a score of years. 

Rock Cork is a mineral composition; 
a permanent low-temperature insula- 
tion that stands alone in its marked re- 
sistance to moisture infiltration. 


It is rot-proof, vermin-proof, odorless, 
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and incapable of absorbing odors. It 
cannot support the growth of mold or 
bacteria. 

May we send you the free book, ‘‘In- 
sulation in the Food Products Indus- 
tries’’? Tells the complete story of Rock 
Cork; describes money-saving materials 
and methods for steam lines and heated 
equipment. Mail the coupon. 


Johns-Manville 
ROCK CORK YW 


Trade-mark Reg. U. S. Pat. Off. 


se 


REFRIGERATION INSULATION 


Johns-Manville Insulations are available for all 
temperatures from 400° F. below zero to 3000° F. 
above. 


eo of Permanent 
Insulation | 


C7 








Rock Cork has served 


E. Kahn's Sons Co.........00- 27 years 
(Cincinnati, O.) 


Syracuse Cold Storage Co... . .26 years 
(Syracuse, N. Y.) 

Holt & Brandon Ice Co........ 20 years 
(Evansville, Ind.) 

Fox Head Waukesha Corp... . .26 years 
(Milwaukee, Wisc.) 

Swift & Company............ 25 years 
(Chicago, II.) 

eT 21 years 
(Indianapolis, Ind.) 

Indiana Ice & Dairy Co........ 24 years 
(Anderson, Ind.) 

J. M. Leach Mfg. Co..........21 years 


(Kokomo, Ind.) 


..and hundreds of other plants 
for long periods. 











JOHNS-MANVILLE 
22 East 40th Street, New York City 

Send mea copy of the brochure, “Insulation 
in the Food Products Industries.”’ 














Name Title_____—— 
Firm Name. ——— 
Address. ——— 
City. State... 

NP-8-34 
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Refrigerated Trucks 


Why the Meat Packer Buys Truck 
Types Suited to His Needs 


O OTHER industry uses the va- 
N riety of refrigerated truck body 
types employed by meat packing com- 

ies. Even in meat plant truck 
fleets there often will be found a va- 
riety of refrigerated body types and 
sizes. 

This seeming lack of standardization 
is not the result of haphazard manage- 
ment or catch-as-catch-can purchasing. 
Neither is it trial and experiment to 
determine sizes and types. Usually it 
is careful selection of each unit for the 
particular conditions under which it will 
operate. 

Many meat packers have found that 
the most efficient operation of refrig- 
erated trucks is possible only when 
each route is covered by equipment 
“tailor made” to fit the snecific condi- 
tions encountered. Variable factors 
which determine the kind and size of 
unit needed include length of route, 
number of stops, size and kind of load, 
weather and climatic conditions and 
road and traffic conditions. 


Types of Truck Bodies. 


Seven tyves of insulated and refrig- 
erated truck bodies are in general use 
in the meat packing industry. These 
are: 


1—Insulated body without refrigera- 
tion. 

2—Insulated body with provisions for 
refrigeration during the hot summer 
months. 

3—Body refrigerated with water ice. 

4—Body refrigerated with ice and 
salt. 

5—Body refrigerated with solid car- 
bon dioxide. 

6—Bodv refrigerated with an eutectic 
system. (Refrigeration provided with 
frozen brine in a tight container.) 


7—Body refrigerated with a mechani- 
cal unit. 


Requirements of the Packer. 

While refrigerated truck bodies for 
transporting meats vary in size and 
type, there are certain fundamental 
qualities common to all. 

The first of these, of course, is refrig- 
erating efficiency. This involves selec- 
tion of proper size and type of cooling 
equipment to provide maximum econ- 
omy and reliability. Equally impor- 
tant is the use of the correct amount 
of insulation, which varies with the 
temperature desired within the body, 
climatic conditions and type of refrig- 
eration used. 

Bodies carrying fresh and smoked 
meats should have a wall conductance 
hot exceeding .10 to .12 B.t.u. per hour, 
ber degree Fahr., per square foot. 
Bodies carrying fresh cut meats and 
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Refrigeration and Frozen Foods 


smoked meats should have insulating 
conductivities ranging from .06 to .10 
B.t.u. per hour, per degree Fahr., per 
square foot. 


Different types of refrigerated truck 
bodies for transporting meat, placed in 





service recently, are shown in the ac- 
companying illustrations. 


Truck and Trailer Type. 
Supplying fresh meats to markets in 


five Texas towns is the daily job of a 








CARRIES HEAVY LOADS ON LONG ROUTES. 


Forty-three trailers of this type are in service between Chicago and points in In- 


diana, Ohio and Kentucky. 
with solid CO, and ice and salt. 


Temperatures of 37 to 42 degs. Fahr. are maintained 
Insulated with Haircraft, an insulation the basis 


of which is hog hair. 





FOR PACKERS AND STATEWIDE DELIVERY SERVICE. 


This tractor-trailer unit, and several like it, are used by the Jacob Dold Packing 
Co., Buffalo, N. Y., in service on the 300-mile run between Buffalo and Albany, N. Y. 
Refrigeration is provided with solid carbon dioxide, a temperature of 38 degs. Fahr. 


being maintained. 


Capacity is 14,000 lbs. 





HALF REFRIGERATED AND HALF INSULATED. 


This truck, one of 35 built recently for the Weiland Packin ’ 
is equipped with bodies divided into compartments, one of which is refrigerated and 


the other insulated but not refrigerated. 


Co., Phoenixville, Pa., 


Fresh meats are carried in the refrigerated 


compartment and smoked meats in the insulated compartment. 
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Advice 


to the man using 


insulated trucks }. 


Quick Facts 
ABOUT Dry-ZERO 


Efficient: Dry-Zero has the greatest 
insulating or heat stopping efficiency of 
any commercial insulant. Its rating is 
.24 B.t.u. The proper thickness of Dry- 
Zero for any desired temperature can 
be calculated accurately. 


Light: Dry-Zero adds but little to 
over-all truck weight. It scales only 
2 oz. per board foot. A truck with 300 
square feet of body surface would 
weigh only 90 pounds more with 2 
inches of Dry-Zero insulation. Dead 
weight saved means money saved. This 
has amounted to as much as $230 per 
year on a one-ton truck. 


Permanent: Dry-Zero is immune from 
rot or fungus. It will not settle, dis- 
integrate or oxidize. Dry-Zero has fre- 
quently been used over again after be- 
ing removed from worn out or obso- 
lete bodies. 


Clean: Never absorbs or develops odors, 
because Dry-Zero is 98% pure cellu- 
lose. Does not absorb moisture. This 
is further assurance of cleanliness and 
permanent insulation efficiency. 


Available: It is no trouble to get Dry- 
Zero for one truck or 100. Any truck 
buyer can have Dry-Zero installed by 
his own body builder. Every reliable 
builder is familiar with this insulation. 
Complete information on any question 
about Dry-Zero may be obtained also 
from the Dry-Zero Truck Insulation 
Department. 


DRY-ZERO 


REG. U.S. PAT. OFF. 


THE MOST EFFICIENT TRUCK INSULANT KNOWN 


Page 22 









es 


NSULATION should be used in the 
construction of any truck hauling 
a load affected by either heat or cold. 


Since insulation adds something to 
dead weight, the lightest and most 
efficient insulation, obviously, should 
be used. Also, to avoid excess main- 
tenance costs, it should be efficient for 
the life of the truck. 


Dry-Zero Blanket and Sealpad are 
unique in the permanent light weight, 
efficient insulation they provide. Tests 
by the U. S. Bureau of Standards and 
many universities show that Dry-Zero 
is unequalled in insulating efficiency by 
any commercial product. It has proved 
itself time after time on mountain 
runs, on long gruelling desert hauls, on 
day after day city deiivery. In many 
instances Dry-Zero has been lifted out 
of a worn-out or obsolete truck body 
and used over again. 


Dry-Zero will never rot, disintegrate, 


oxidize or settle. It will never absorb 


or give off odors. 


PLAN Now For Future TRUCKS 


You will save money by making a 
careful investigation of insulation. If 
you do this now, you can make proper 
plans for insulating your new trucks, 
or your present ones. 


Any reliable body builder will give 
you complete information about Dry- 
Zero. Or you can write direct to our 
Truck Insulation Department. Many 
manufacturers of bodies, _ trailers, 
trucks and refrigeration equipment 
have used Dry-Zero engineering serv- 
ice. Dry-Zero Corporation, Merchan- 
dise Mart, Chicago. Canadian office, 
687 Broadview Avenue, Toronto, On- 
tario. 
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semi-trailer just placed in service by 
the Vernon Meat Co., Vernon, Tex. The 
wit travels 100 miles per day, and 
carries 7,000 lbs. of meat at a tem- 
perature ranging between 38 and 48 
degs. Fahr. A Servel 1% h.p. com- 
pressor and 4 Kold Hold units make un 
the refrigerating equipment. Insulation 
consists of 3 in. of Dry Zero blanket in 
roof and sides and 3 in. of cork in the 
floor. The body, designed and built by 
the American Body & Equipment Co., 
Dallas, is mounted on a Kingham trailer 
and pulled by a Ford V8 tractor truck. 

For transporting dressed beef and 
pork between Buffalo and Albany, N. Y., 
the Jacob Dold Packing Co., Buffalo, 
is now using big refrigerated semi- 
trailers which carry 14,000-lb. loads at a 
temperature of 36 degs. Solid carbon 
dioxide is used for refrigeration. Bodies 
are insulated with 4 in. of Dry Zero 
Sealpad in roof and sides and 4 in. of 
balsa wood in the floors. Despite their 
size, the 22-ft. bodies weigh only 5,600 
lbs. They were built by the E. A. 
Cook body works to specifications sup- 
plied by the packing company, and are 
mounted on Trailmobile chassis. 

For heavy loads over comparatively 
long routes some packers have adopted 
trailers of the type used by the Bates 
Motor Transport of Chicago for refrig- 
erated service from the former city to 

ints in Indiana, Ohio and Kentucky. 
These trailers, of which there are 43 
in service, carry approximately 7 mil- 
lion pounds of perishable products 
monthly. They are insulated with 3- 
ply Wilson Haircraft in roof and sides 
and 2 in. of Wilson Naturezone slabs in 
the floor. Some of these trailers are 
refrigerated with solid carbon dioxide 
and some with ice and salt. Tempera- 
tures of 37 to 42 degs. Fahr. are main- 
tained. 

For delivering fresh meats within a 
100-mile radius of Lima, O., the Lima 
Packing Co. has 10 new refrigerated 
trucks, each designed to carry a 3-ton 
load at a temperature of 40 degs. The 
bodies are refrigerated with water ice 
and insulated throughout with 3 in. of 
Dry-Zero Sealpad. Inside dimensions 
are 10 ft. by 5 ft. 6 in. by 5 ft. Bodies 
are mounted on 2-ton Dodge chassis. 
W. C. Bradley, vice president of the 
Lima Packing Co., credits the constant 
temperatures maintained for delivery 
of meats in perfect condition. 

The half and half system—part insu- 
lated and refrigerated and part insu- 
lated only—has proved wholly saitsfac- 
tory in 86 new units built for the 


Weiland Packing Co., Phoenixville, 
Pa. Fresh meats go into the refrig- 
erated half, where a temperature of 45 
degs. Fahr. is maintained by water ice. 
Smoked meats go into the other half 
of the body. The entire body is insu- 
lated with Dry-Zero Sealpad—3 in. in 
roof and 2 in. in sides and floor. Bodies 
have 2 to 8 ton capacity and are 
mounted on Ford V8 chassis. Routes 
covered range from 35 to 100 miles. 
aes 


REFRIGERATION NOTES. 

The Stover Ice & Cold Storage plant, 
Syracuse, Nebr., has been purchased by 
Louis Lockhart. 

Blue Star Ice & Cold Storage Co., 
San Antonio, Tex., has incorporated 
with a capital stock of $10,000. The 
incorporators are D. L. Slaughter, O. B. 
Jennings and others. 

The National Ice & Cold Storage Co., 
San Bernandino, Calif., has erected a 
modern ice house at 1210 Celia st. 

A. B. Dorminy, Willacoochee, Ga., has 
purchased a lot for the purpose of erect- 
ing an ice and cold storage plant. 

The Cudahy Packing Co., So. St. Paul, 
Minn., will soon let the contract for a 
$40,000 addition to their plant to in- 
clude some refrigeration. 

The Miller-Richardson Co., Inc., Low- 
ville, N. Y., will remodel their cold stor- 
age plant at a cost of about $30,000. 

The Southern Oregon Sales, Inc., 
Medford, Ore., is erecting an addition 
to its precooling and cold storage plant 
at a cost of about $65,000. 

ip 


PRODUCE IN COLD STORAGE. 


Cold storage holdings of butter, 
cheese and eggs on August 1, 1934: 

Aug.1, July1, Aug. 1. 

1934. ' 1934.’ 19383. 


Butter, creamery, lbs..... 108,742 70,148 150,934 
Cheese, American, Ibs. .. 97,002 79,925 82,771 


Cheese, Swiss, Ibs. ...... 8,558 7,797 
Cheese, Brick-Munster, 

. edsenneeianaccensse 2,028 1,915 1,814 
Cheese, Limburger, lbs... 2,015 1,482 651 
Cheese, all other, lbs..... 6,207 5,841 6,243 
Eggs, shell, cases........ 8,949 8,965 9,507 
Eggs, frozen, lbs......... 121,506 116,058 107,660 


~~ 4% ——- 
FROZEN POULTRY IN STORAGE. 
Storage stocks of frozen poultry on 
hand on August 1, with comparisons: 
Aug. 1, July1, Aug. 1, 


1934 1934. 1933. 
EE ere 5,771 3,306 5,520 
a er 1,695 1,754 1,602 
SS eae 7,134 9,598 6,199 
CS ae 11,013 7,355 12,178 
-) —. Si 6,647 8,385 5,709 
EE Ts. . eves ew oneens 2,892 1,503 3,452 
Miscellaneous, lbs. ...... 9,672 8,708 10,310 


JULY FEDERAL SLAUGHTERS. 


Federal inspected slaughter of. all - 
classes for livestock during July: 


Sheep & 
Cattle. Calves. Hogs. lambs. 
Baltimore . 7,444 2,193 59,725 Gi s+ 
Buffalo .... 10,301 3,713 47,484 4,410 
Chicago ... 219,877 103,458 476,571 292,498 
Cincinnati . 15,004 8,036 49,408 11,7 
Cleveland . 5,005 (2) 2,351 | (2) 
Denver ..... 22,587 8,629 32,228 (2) 
Detroit .... 7,158 7,741 63,110 5,134 
Ft. Worth . 52,576 35,237 34,889 28,426 
Kansas City 129,947 79,937 289,921 483 
Milwaukee . 24,395 3,729 67,2 2) 
Nat’l Stk. 

Yds. 85,612 58,089 239,633 76,257 
New York 28,765 , 888 (2) 189,545 
Omaha .... 112,631 27,009 192,229 141,159 
Philadelphia 5,937 10,553 55,781 14,750 
Sioux City. 54,391 18,222 130,356 45,348 
So. St. Paul 76,338 86,083 103,798 32,983 
All other 

stations . 333,833 216,472 1,457,520 355,117 





Total: 

July, 1934.1,191,981 
June, 1934. 931,970 
July, 1983. 752,105 
5-yr. July 


3,323,440 1,293,812 
601,332 3,763,455 1,258,628 
401,329 3,914,452 1,398,742 


atiatas** - 697,539 364,014 3,253,360 1,387,860 
an.-July, 
rr 6,072,444 3,939,609 26,579,295 8,769,043 
Jan.-July, 
, 4,634,875 2,804,479 28,622,629 9,798,159 
Jan.-July 


5-yr. av. .4,565,542 2,734,637 27,399,964 9,427,715 
New York 
37,864 75,320 132,575 228,718 


Horse slaughter in July totaled 1,572 head com- 
pared with 6,271 head in the same month a year 
ago. The January-July slaughter this year of 
9,264 head compares with 21,416 head in the same 
period a year ago. 


(2) Included in ‘‘all other stations.’’ 
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BUTTER AND EGGS STOCKS LOW. 

Holdings of butter in the United 
States on August 1 totaled 108,742,000 
lbs., a decline of 42,192,000 lbs. from a 
year ago and 25,855,000 lbs. less than 
the 5-year average, according to the 
Chicago Mercantile Exchange. Egg 
holdings aggregated 8,949,000 cases, a 
drop of 558,000 cases from August 1, 
1933, and 171,000 cases below the aver- 
age. 

Movement of butter into storage in 
July amounted to 38,594,000 lbs., a de- 
cline of 5,962,000 Ibs. from a year ago 
and 342,000 lbs. under the average for 
the month. 

For the second time on record the 
supply of eggs on August 1 was below 
that of July 1. A total of 16,000 cases 
was moved out of storage, compared 
with an into storave movement of 143,- 
000 cases last year. Egg stocks were 
lower than those of preceding years as 
far back as 1922, with the exception of 
1932 when the shortest supply on record 
went into storage. 





Freezer Door. Simple and Efficient. 








The “CB” Fastener for overlapping type 


“C-B” Cold Storage Door 


‘‘The Better Door that Costs no More’’ 


The “CB” Super Freezer Door is 
used where extremely low temper- 


atures are maintained. 
to meet every cold storage need. 


Door Catalog and price list. 


Supply Corp. 


3907 S. Halsted St., Chicago, Ml. 


There is a “CB” Door designed 


Write for a “CB” Cold Storage 


The Cincinnati Butchers’ 


1972-2008 Central Ave., Cincinnati, Ohio 
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Green Fruit Room (Lert) and Fish Cellar (n1Gut) in the Brooklyn warehouse of Austin, 
Nichols & Co., Inc., insulated with Armstrong’s Corkboard in 1914. The walls and floor 
are insulated with 4” corkboard; the columns, ceilings, and beams with 3” corkboard. 





WENTY YEARS! A long 

time, surely. Especially 
when you remember that it 
was in 1914 that the Panama 
Canal was opened to traffic for 
the first time. 

Yet, in the life of corkboard 
insulation, two decades is but a 
short span. Even before the 
S. S. Alliance made her historic 
trip through the locks, Arm- 
strong’s Corkboard guarded 
the cold rooms of Austin, 
Nichols & Co., Inc., wholesale 
grocers of Brooklyn, N. Y. 

And today, this same insula- 
tion is in daily service! In fact, 
so efficient and satisfactory 
has been the performance of 
these cork-insulated roomsthat, 
beginning three years after the 
original installations, Austin, 
Nichols & Co., Inc., had other 
rooms similarly equipped. The 
most recent of their refrigerated 
rooms to be insulated with 
Armstrong’s Corkboard is a 
large air-cooled wine vault 


completed just a short time ago. 

It will pay you to remember 
the important facts about cork- 
board in choosing insulation 
for your cold rooms. Consider 
not only the performance record 
of corkboard in the cold storage 
industry during the past thirty- 
five years and more, but also 
the definite advantage which 
Armstrong’s Corkboard offers 
in maximum efficiency during 
the whole period of service. 
Today’s corkboard is even 
more efficient than that which 
has served so successfully in 
thousands of plants. Properly 
installed, it will give econom- 
ical, dependable service for 
many years—save refrigeration 
dollars, cut down maintenance 
bills. 

For information and advice 
on your insulation problems, 
write to Armstrong 
Cork & Insulation ri 
Co., 952 Concord yan 
Street, Lancaster, Pa. 


Armstrong's 
CORKBOARD INSULATION 
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Vilter Compressors are built in a wide range of 
sizes and types, a typical example being the above 
unit. Bulletin No. 730 shows the entire line. Ask 
for a copy. 


ALWAYS CONSULT 


THE VILTER MANUFACTURING (CO. 


2118 SOUTH FIRST STREET, MILWAUKEE, WIS. 
ESTABLISHED 1867 


Meets All Water Cooling 
Requirements of the Small 
Refrigerating Unit 


Here is a small forced draft 
tower equipped with the highly 
efficient Marley patented spray 
nozzles, quiet Marley Multi-blade 
fans, effective Marley zig-zag 
drift eliminator; and so designed 
as to occupy small space and 
operate efficiently under low 
pumping pressures. Small re- 
frigerating unit operators write 
for —, bat a 
MARLEY CO. 
1915 Ws and Kansas City, M 


MARLEY an ee 
LAS | 
DoOor’s &: ECONOMY 


To economize on plant operation, SAVE 

REFRIGERATION—and the time of your 
men — use JAMISON-BUILT quick- -acting, 
tight- -sealing doors. Proved for over 40 
years in leading plants. 


Write for Bulletins 
JAMISON COLD STORAGE ~— co. 
Hagerstown, Md., U. 
JAMISON, STEVENSON AND 7 iron me DOORS 


CUNLSOTNL 


64 Stevenson 
Cold Storage DOOTS 
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Cities 
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TO ENTERTAIN VETERINARIANS. 


A tour of inspection through the 
Union Stock Yards in Chicago will be 
the highlight of the program which 
nineteen exporting member companies 
of the Institute of American Meat Pack- 
ers have arranged for members of the 
International Veterinary Congress who 
come to Chicago for a stay between 
Tuesday night, August 21, and Friday 
morning, August 23. 


The veterinarians have been invited 
to attend breakfast Wednesday morn- 
ing, August 22, in the Towne Club Room 
at the Knickerbocker Hotel as the 
guests of the exporting members con- 
cerned. This is the starting point for 
a full day’s entertainment. 


After breakfast the visiting guests 
will be escorted from the hotel to the 
stock yards and the meat packing 
plants, and the morning will be spent in 
a general tour through the yards and 
packing companies. At noon members 
who are not particularly interested in 
meat will depart on a pre-aranged tour 
to other points of interest in the city. 
Those who are left will be taken on a 
more specialized visit through the pack- 
ing plants. 

The guests will have an opportunity 
to observe the efficient inspection which 
is given by the Meat Inspection Service 
of the Bureau of Animal Industry of the 
Department of Agriculture. It is felt 
that the trip will be of especial interest 
to the members of the International 
Veterinary Congress, and will show 
them the importance of the veterinary 
profession to the meat packing industry 
of the world. 


An informal dinner will be given to 
the visiting veterinarians at the Black- 
stone Hotel at 7 p. m. on Wednesday. 
Other guests will include consular rep- 
resentatives at Chicago of foreign coun- 
tries, and representatives of the U. S. 
Bureau of Animal Industry. 

Members of the committee arranging 
the program include representatives of 
Armour and Company, Chicago; 
Columbus Packing Company, Inc., Co- 
lumbus, 0.; Cudahy Packing Company, 
Chicago; Jacob E. Decker & Sons, Ma- 
son City, Iowa; Geo. A. Hormel & Co., 
Austin, Minn.; E. Kahn’s Sons Co., Cin- 
cinnati, O.; Kingan & Company, Indian- 
apolis, Ind.; The Layton Company, Mil- 
waukee, Wis.; Oscar Mayer & Co., Chi- 
cago; Miller & Hart, Chicago; John 
Morrell & Co., Ottumwa, Iowa; Rath 
Packing Company, Waterloo, Iowa; 
Roberts & Oake, Chicago: Schaffner 
Bros., Erie, Pa.; T. M. Sinclair & Co., 
Cedar Rapids, Iowa; Stahl-Meyer, Inc., 
New York City; Swift & Company, 
Chicago; Theurer-Norton Provision Co., 
Cleveland, O., and Wilson & Co., Chi- 


cago. 
—o— ? 
HEADS WORLD CONGRESS. 

Dr. John R. Mohler, Chief of the Bu- 
treau of Animal Industry, U. S. Depart- 
ment of Agriculture, was elected presi- 
dent of the International Veterinary 
Congress, which was in session at the 
Waldorf-Astoria Hotel, New York City, 
this week. Representatives from 61 
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foreign countries were in attendance at 
the congress. 


Dr. Mohler, who follows Sir John Mc- 
Fadyean, of England, as president and 
presiding officer, has been active in both 
national and international veterinary 
affairs as a research scientist, and later 
as the administrator of laws and regu- 
lations dealing with quarantines, meat 
inspection and animal-disease control. 
Dr. Mohler is the first American to oc- 
cupy the presidency of the congress, 
which has come to the United States 
this year for the first time in the 71 
years since it was organized. 


DR. JOHN R. MOHLER. 


“Tt is noteworthy,” said Dr. Mohler 
in his presidential address, “that long 
before the nations of the world banded 
themselves together in a league to pro- 
mote international amity and economic 
welfare the veterinary profession or- 
ganized itself for united effort to pro- 
tect livestock and the human race from 
injurious animal diseases and pests.” 


The American Veterinary Medical 
Association met in conjunction with the 
International Veterinary Congress. 
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ANOTHER SHIPLOAD OF LARD. 


The first shipload of bulk lard to be 
exported from Chicago, sold by William 
Davies Co., Inc., to a British customer, 
was reported in a recent issue of THE 
NATIONAL PROVISIONER. William Davies 
Co. has now sold another shipload of 
lard to a British importer and this lard 
will go forward by the tank steamer 
“Freshmoor,”’ a modern tanker, well 
adapted for carrying bulk cargoes of 
edible fats. The Davies Company has 
been energetic in its efforts to establish 
the practice of shipping lard in bulk. 
The advantages of this method of ship- 
ping were pointed out in THE NATIONAL 
PROVISIONER of June 9. The shipment 
by the “Freshmoor” will consist of 37 
tank cars, or 2,250,000 Ibs. It left the 
East Chicago dock terminal on August 
iW. 


DRAWBACKS ON CHARITY PORK. 


Packers who take credit against 
processing taxes payable for any draw- 
backs to which they are entitled on ac- 
count of product delivered for charitable 
use or distribution must submit proof 
that the tax has been paid, or is due 
and payable, with respect to the product 
delivered, and must submit an affidavit 
from the purchaser indicating that the 
product has been or will be used “ex- 
clusively for the relief of the poor and 
indigent.” The packer must submit 
proof that he has not included the tax 
in the price of the product, or that: he 
has repaid the amount of the tax credit 
to the organization which received the 
product for charitable distribution. 

Packers may take credit against taxes 
currently payable for any drawbacks 
on account of charitable distribution for 
which they have not previously re- 
ceived refunds irrespective of the date 
when the deliveries were made, and 
whether or not they have previously filed 
claims for refund. In other words, 
claims for refund already filed may be 
withdrawn and claims for credit may be 
substituted in any case where the re- 
fund has not actually been received by 
the processor. 

— fe 


SAUSAGE IN EXPORT DRAWBACK. 


One of the amendments to the Agri- 
cultural Adjustment Act adopted at the 
last session of congress made a change 
in the rule covering the application of 
export drawbacks and compensating 
taxes to articles consisting PARTLY of 
some commodity on which a processing 
tax has been levied. Under the origi- 
nal act floor stocks taxes, export draw- 
backs and, compensating taxes applied 
only to articles consisting “in chief 
value” of the commodity taxed. Thus, 
sausage and other similar items were 
not subject to a floor stocks tax unless 
pork was the constituent item of “chief 
value.” 

The rule as to floor stocks taxes has 
not been changed, but the export draw- 
backs and import taxes now apply to 
any article consisting “partly” of pork, 
says the Institute of American Meat 
Packers. If sausage is exported a draw- 
back may be claimed. to the extent of 
the tax applicable to the pork content. 

re 


BIDS FOR MUTTON AND VEAL. 


The FSRC is about to ask for bids 
under schedule 94 for slaughtering and 
boning mutton carcasses, freezing and 
storing boned mutton, slaughtering and 
freezing where boning is not done, and 
for canning mutton. Bids will be opened 
August 27 and awards when made will 
be for a 30-day period. The government 
will buy from 2 to 5 million sheep this 
fall, those fit for foood being slaugh- 
tered and canned, or the meat frozen 
and held for canning for relief pur- 
poses. 

Additional bids under schedule 92 will 
be asked for to cover boning of veal 
carcasses dressed and frozen under pre- 
vious schedules. Bids will be opened 
August 23, contracts to run concurrent- 
ly with those under schedule 78. 
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COMPOSITION OF TENT OF BACON 
SMOKED BitswN | | DEMANDS THE PROTECT. | 


— -- ION OF AN INSOLUBLE |} %& 
PROTEIN . 16.4% trac 


— ... a WRAPPER...A wrapper | xs 


tem 
MINERALS. 5.7% that is ONLY grease-proof | 
leve 


TOTAL . 100. % is doing only HALF a job, | we 


ago 


7, kind of wrapper does bacon need for adequate protection? The answer Chi 
lies in the composition of bacon itself. 45.2% Fat. 32.7% Water. Both the fat par 
content and the water content must be fully protected. So .. . the wrapper itself 261 
must be both grease-proof and insoluble. What could be clearer? Examine packaged aes 
bacon in meat markets anywhere. It’s easy to tell at a glance which brands have been f 
half-protected . . . and which brands have been fully-protected. Such a glance is being ibs 
directed at your brand by thousands of intelligent housewives every day. They like 126 
clean, appetizing packages. Paterson Parchment Paper Company, Bristol, Pennsylvania. 


This is the second of a series of factual advertisements 
regarding the moisture content of popular foods. 





Figures from U. S. 
Dept. of Agriculture 
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Provision and Lard Markets 


Trade Broad — Market Strong — New 
Highs Established—Hogs at Best 
Since 1931—Meats Advancing—Hogs 
Run Small—Drought Partially Re- 
lieved. 

Considerable activity and a _ very 
strong market featured hog products 
the past week, prices going to new high 
levels for the season. Strength in hogs 
was the prime factor in the advance, 
put speculative buying power, influ- 
enced by future possibilities of scantier 
supplies, had considerable effect. 

While the drought continued in some 
areas, there was a break in the dry spell 
over a large part of the corn area. The 
rains, however, were believed to have 


occurred too late to very materially 
improve the corn yield. 

Commission houseS were aggressive 
on the buying side and packinghouse 
interests were buyers at times, al- 
though the latter and warehousemen 
sold the late deliveries on the bulges, 
presumably hedging. 

Weakness developed in the grain 
markets. This weakness, with a little 
unsettlement brought about by a state- 
ment by President Roosevelt that the 
Administration was watching closely 
for any wild speculation in commodities, 
finally brought about a moderate re- 
action from the best levels. The under- 
tone, however, was strong, the market 
being influenced in the main by supply 
and demand conditions. 


Hogs at Three-Year High. 


The western hog run last week was 
379,300 head against 377,100 head the 
previous week and 413,800 head the 
same week last year. Marketings this 
week continued on a comparatively 
small scale, with packers and other 
trade factors competing for the mod- 
erate arrivals. Top hogs at Chicago 
rose to $6.50, the best levels since Sep- 
tember, 1931. 


Average price of hogs at Chicago at 
the outset of the week reached the 5c 
level, compared with 4.70c the previous 
week, 4.05c a year ago, 4.44c two years 
ago, and 6.15c three years ago. 


Average weight of hogs received at 
Chicago last week was 250 lbs., com- 
pared with 245 Ibs. the previous week, 
261 lbs. a year ago and 262 lbs. two 
years ago. 


Lard stocks at Chicago during the 
first half of August increased 415,000 
lbs. to 134,640,000 lbs., compared with 
126,752,000 lbs. the same time last year. 


Lard Stocks Up. 

The impression prevails, however, 
that the increase in the lard stocks is 
drawing to an end and that the supply 
will be on the down grade in the im- 
mediate future. This situation is being 
watched rather closely, particularly by 
the speculative element. 

Cold storage holdings of lard on 
August 1, 1934, were 209,628,000 lbs., 
compared with 195,135,000 lbs. on July 
1, 219,259,000 Ibs. on August 1 last 
year, and a five-year August 1 average 
of 156,833,000 Ibs. 
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See page 29 for chart review of stor- 
age stocks of pork and lard. 





Total meat stocks on August 1, were 
785,134,000 lbs. against 736,574,000 Ibs. 
the previous month, 926,261,000 Ibs. a 
year ago and a five-year August 1 aver- 
age of 845,507,000 lbs. 

Smallness of the meat supplies, com- 
pared with last year attracted quite a 
little attention. Incidentally, the small- 
er supply, together with the rise in 
hogs, resulted in an advance at one 
time this week of 50c to $2.00 per hun- 
dredweight in fresh pork values. Packed 
pork — were strong and higher 
as well. 


Cured Pork Exports Gain. 


Official exports of lard for the week 
ended August 4 were 5,076,000 Ibs., 
compared with 5,772,000 Ibs. last year. 
Exports from January 1 to August 5, 
1934, have totaled 302,616,000 lbs., 
against 351,444,000 lbs. the same time a 
year ago. 


Exports of hams and shoulders for 
the week were 1,484,000 lbs., against 
1,252,000 lbs. last year; bacon, 493,000 
Ibs., against 461,000 lbs.; pickled pork, 
319,000 lbs. against 130,000 lbs. 


PORK—Market was steady to strong 


at New York, with demand fair. Mess 

was $19.75 per barrel; family, $21.00 

ad eae fat backs, $15.00@20.00 per 
arrel. 


LARD—Market was strong and de- 
mand fairly good. Prices were influ- 
enced by strength in raw materials. At 
New York, prime western was quoted 
at 6.15@6.20c; middle western, 6.05@ 
6.15c; New York City, 5%c; tubs, 9c; 
refined continent, 6%c; South America, 
6%c; Brazil kegs, 654c; compound, car 
lots, 84%c; smaller lots, 8%c. 


At Chicago, regular lard in round 
lots was quoted at 12%2c under Septem- 
ber; loose lard, 70c under September; 
leaf lard, 70c under September. 


BEEF—Market was steady to firm 
at New York, with demand fair. Mess 
was nominal; packer, nominal; family, 
$14.00@14.50 per barrel; extra India 
mess, nominal. 








See page 40 for later markets. 








LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Aug. 1, 1934, to Aug. 15, 1934, totaled 
5,599,995 lbs.; tallow, none; greases, 
4,000 lbs.; stearine, 33,600 Ibs. 








Hog Cut-Out Values Improve 


Broad demand and rapidly advancing 
prices featured both hog and product 
markets the current week. Product 
prices, however, gained somewhat. The 
results in cut-out values, as shown in 
the test, are therefore somewhat bet- 
ter than the preceeding week, losses 
ranging from 36c for the lightest aver- 
age to $2.44 for the heaviest. 

Hog receipts at Chicago for the first 
four days of the current week totaled 
65,000 head, compared with 86,000 head 
during the same period a week earlier. 
These smaller receipts and the consid- 
erable broadening of demand for both 
green and cured cuts were the impor- 


tant factors influencing the advance in 
the hog market. 


Quality of hogs received at Chicago 
during the week was only fair. Top 
price on Thursday was $6.50, paid for 


160 to 180 
Ibs. 





200- to 300-lb. weights, compared with 
a top price of $5.40 paid a week earlier. 
Average price on Thursday was $5.90. 

Demand for green and cured meats 
was very broad during the week, and 
price gains were recorded for all prod- 
ucts. Dry salt meats and loins were 
especially active. On Thursday offer- 
ings of green hams were difficult to 
find. The price advance since Monday 
of the current week range from %c 
for cured bellies and green picnics to 
8c for loins. Regular green hams are 
as much as lic up; skinned hams, %c 
up; green bellies, %c up; D. S. bellies, 
Yac up. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Citidion during the 
first four days of the current week as 
shown in THE NATIONAL PROVISIONER 
DAILY MARRKET SERVICE, average costs 
and credits being used. 


180 to 220 220 to 250 250 to 300 
Ibs. Ibs. Ibs. 





Regular hams $2.21 $2.16 $2.08 
SEED. Saickacdcncincnanedeineneuseees 6evwbeimeseee 52 -50 “ 
Boston butts 51 -5L 51 
Pork loins ....... 1.37 1.17 98 
Bellies, light .. 1.66 1.21 37 
Bellies, heavy .. yews 40 1.10 
Se PE ao Reh pubwws dn-naea peed esen ten seetew ewan oe 25 45 
CO: GE NEED: ‘vncpins Gan DGDeShwhh beesenh cme es 14 18 18 ‘ 
ee Bee en ner ere 16 16 16 .16 
a Sy 0 A ee eee 1.02 1.11 1.02 -92 
TS TEE 5 6b ain cee sesccceccrweres boned $.ces:c-0'sHe 10 10 10 10 
re Pere peers ere rere Sere 19 18 17 17 
NG, Wey PE wks ce pwaesviieser congener 04 -04 -04 
Total cutting value (per 100 lbs. live wt.).. $7.86 $8.04 ~ $7.87 7.57 
eee GUNES PRONE. 6-ceerucevevccasesbeeseens 68.00% 69.00% 70.50% 71.50% 
Crediting edible and inedible offal values to the above totals and deducting from these the 
cost of well finished live hogs of the weights shown, plus all expenses, including the processing 
tax of $2.25 per cwt. alive, the following results are secured: 
MOL, cnc aipa'e-oe ws anus eabeGiireeae ane $ .21 $ .30 $ .58 $ .89 
SE FAS BAG -ccccveveccuioversseuedverwounyes 36 -60 1.36 2.44 
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Globe Canning Equipment 








GLOBE Canning Equipment is de- 
signed for efficient production of 
canned meats. Each unit has been spe- 
cially designed to secure best results at 
lowest cost of operation; each unit wil] 
give the same long, reliable service that 
distinguishes all GLOBE Equipment. 


Write for details of complete line 


of GLOBE Canning Equipment. 


















Vacuum Soldering Machine 

Timken Bearings, positive door locking device, 
large capacity, glareless illumination and many 
other features for efficiency and 
perfect results. 
: i Can also be used 
The standard horizontal retort, illustrated above, is 4s 4 pressure 


of all welded steel plate construction, with struc- aay 
tural steel base. It is used for processing of canned 
meats, provides excellent results at low cost. Door 
is securely hung on heavy hinges with ball thrust 
bearings, and tightened by large steel wing nuts on 
hinged eye bolts. Gasket around door prevents 








Horizontal Retort 


THE GLOBE COMPANY 























E-Z SEAL BARRELS 


Carry Food and Provisions 


| ‘Round the World 


These sturdy E-Z SEAL Steel Barrels 
are providing positive protection to 
the foods and provisions required 
on the ‘Round the World Cruise of 
the “Seth Parker Schooner.” 


They will provide equally depend- 
able protection for Your Lard, and 
Shortening. 


WRITE FOR FULL DESCRIPTION AND PRICES 


| 
| WILSON & BENNETT MFG. CO. 
| 





These photographs 
were taken on board 
| the ‘Seth Parker 
Schooner" just before 
sailing on the ‘Round 
the World Cruise. 


Eastern Office and Factory GENERAL OFFICES AND FACTORY Southern Office and, Factory 
mee P"Phonee—Delaware $400" "” 6538 SO. MENARD AVE. CHICAGO Crew Orleans, Ln. 


Cortlandt 7—02: PHONE—REPUBLIC 0200 Phone—Galvez 2171 
Three Modern Factories—Sales Offices and Warehouses in Principal Cities . 
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FROZEN PORK 
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STORAGE STOCKS OF PORK AND LARD 


IN THE UNITED STATES---U S. GOVERNMENT REPORT 
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This chart in THE NATIONAL PROVI- 
SIONER MARKET SERVICE series shows the 
trend of storage stock accumulations of pork 
meats and lard during the first seven months 
ef 1934, compared with like periods in 1933 
and 1932. 


Frozen Pork.—Despite the fact that 
less pork than usual was sent to the 
freezers during July, frozen pork stocks 
on August 1, 1934, were considerably 
above those of the same date a month 
earlier. Stocks of frozen pork were 
low during April, May and June of this 
year, when compared with the same 
months one and two years earlier. This 
was accounted for in large measure by 
the fewer hogs slaughtered and the 
large quantities of meat drawn off the 
market for government account. Hog 
slaughter continued below normal dur- 
ing July, but the weather was unfavor- 
able to a large consumption of pork 
meats. Trade in fresh and frozen loins 
in particular was slow. Other cuts were 
also taken in less than the average 
July volume. 

§. P. Meats.—The trend in pickled 
meat stocks has been steadily down- 
ward since near the first of the year, 
and for the past three months they 
were below those of the same months 
one and two years earlier. During 
July, however, they increased consid- 
erably, standing at 370,669,000 Ibs. on 
August 1. There was only a fair trade 
in pickled meats during the month, al- 
though prices for most cuts held fairly 
steady. Boiling hams were disappoint- 
ingly slow, despite weather favorable 
tocold meat consumption. Export busi- 
ness in hams and bellies improved some- 
what, due to the extension of the Brit- 
ish export quotas. 

D. S. Meats—Dry salt meats con- 
tinue in a basically strong position, 
stocks remaining well under those of 
August 1, 1932 and 1933. Production 
of meats usually dry cured has been 
small, due principally to smaller hog 
tuns and fewer than normal heavy- 
weight hoes. There was a fair move- 
ment of dry salt meats to the South 
during July. The outlook for a con- 
tinued fair trade in this direction re- 
mains good. 

Lard.—Lard stocks have been high 
all year and again increased during 
July. They are now well above stocks 
on August 1, 1932, and approximately 
equal to those on the same date 1933. 
Both domestic and export trade were 
slow during the month. Speculative in- 
terest increased considerably, however, 

Ing influenced principally by pros- 


Week ending August 18, 1934 





pects for a decrease in both lard and 
cottonseed oil production next year. 
There were no developments during the 
month on which to base expectations 
for any considerable increase in export 
demand. 


rr 
STOCKS IN COLD STORAGE. 


Stocks of meat and lard in cold stor- 
age on Aug. 1, 1934, and those of one 
and two years ago, as shown in the 
accompanying chart, are reported as 









follows: 
1932. 
Frozen &. D. 8. 
pork. pork. pork. Lard 
Lbs. (000 omitted.) 
333,018 84,916 50,818 
383,411 108,892 78,538 
445,346 122,902 92,861 
20,996 124,969 106,411 
430,260 127,857 110,724 
.413 127,601 129,328 
414,372 120,743 131,509 
372,787 111,210 121,618 
347,94 .428 103,169 
327,622 91,168 70,582 
306,758 65,561 34,358 
294,590 40,285 29,186 
1933. 
Frozen 8. P. D. S. 
pork. pork. pork. Lard 
Lbs. (000 omitted.) 
Ti: Beisinacree 102,648 322,229 69,190 40,481 
SS eae” 143,085 350,114 81,885 84 
See 153,881 368,592 86,848 58,182 
, Benwde wowed 153,096 369,925 87,117 61,713 
May 1.. . -165,875 374,735 89,063 71,851 
June 1. -175,727 388,000 104,228 110,381 
July 1. 79 415,861 131,218 186,250 
Aug. 1. 432,909 146,613 218,267 
Sept. 1. 414,222 144,090 224,207 
Oct. 1. 374,320 126,148 192,502 
Nov. 1. 324,992 92,633 133,850 
Dec. 1 361,855 81,186 110,394 
1934. 
Frozen &. P. D. S. 
pork. pork. pork Lard. 
Lbs. (000 omitted.) 
i. ee 129,763 402,632 97,301 132,510 
SS, Serr 177,292 442,438 110,674 168,756 
. 2) Sas 184,536 438,06: 113,298 177,560 
a ere er 167,436 381,248 108,538 173,775 
| SR 165,772 381,633 107,919 179,441 
eee 166,130 376,631 98,294 182,576 
Se: Bs veicasaie 167,463 369,293 91,209 195,973 
Ms Bicscwinves 180,557 370,669 92,388 209,628 
— —fe——- 


CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago Aug. 14, 1934: 


Aug. 14, July 31, Aug. 14, 
1934. 1934. 1933. 
P. S. lard, lbs...119,484,998 117,256,692 104,780,324 
Other kinds of 
lard, Ibs. - 15,155,648 16,967,816 21,972,124 
D. S. cl. bellies, 
made since Oct. 
1, °33, Ibs.... 12,300,181 13,070,809 26,767,337 
D. 8S. rib bellies, 
made since Oct. 
1, °33, Ibs.... 1,437,100 1,773,011 2,889,518 
Extra sh. cl. 
sides, made 
since Oct. 1, 
ey GM eccnes 2,100 2,000 4,200 


HOGS AT THREE-YEAR HIGH. 


Hog receipts at practically all mar- 
kets centers for the first four days of 
the week ended August 18 showed 
rather drastic shrinkage, and with de- 
mand fairly broad, and also some specu- 
lative element showing up, prices ad- 
vanced steadily from day to day, ac- 
cumulating an upturn of $1.00 compared 
with the preceding Friday. Practically 
all wieghts and grades shared in the 
upturn. 

The Thursday top of $6.50 at Chicago 
has not been equaled since mid-Septem- 
ber, 1931. Top during the correspond- 
ing week a year ago was $4.65; two 
years ago, $5.10. 

Quality of receipts continue to show 
effects of the drought, very few well- 
finished hogs of any weight being re- 
ceived. Packing sows continue to ar- 
rive in increasing proportions, while a 
fair offering of shoats under 180 lbs. 
are in evidence, these usually being on 
the grassy order. Lightweight pigs are 
comparatively scarce. 


~~ fe 
CURED MEAT PRICES. 


Cured pork prices at Chicago for 
July, 1934, with comparisons, are re- 
ported by the Bureau of Agricultural 
Economics as follows: 


CURED PORK AND PORK PRODUCTS. 


July, June, July, 
1934.: 1934. 1933. 

Hams, smoked, reg. No. 1— 

SOO DS, GOB ccvcscccass $18.75 $17.62 $14.94 

oe k= ee 18.88 17.62 14.69 

BS-RG TOG, OVE. cc ecccccece 18.88 17.62 14.72 

BES CRO, BiB sccsvececsys 19.26 18.12 14.81 
Hams, smoked, reg. No. 2— 

i. & eee 17.62 16.75 13.32 

DPSS TER. Bie ccccccceses 17.62 16.75 12.97 

ole. So Seer er 17.88 17.00 13.72 

 : FF Sawer 18.03 17.12 14.12 
Hams, smoked, skinned, No, 1— 

ee SS eee 21.06 19.35 15.56 

Se ER De sac tcens 20.69 19.41 15.31 
Hams, smoked, skinned, No. 2— 

SB-3E WG... GOP. .cccsescees 19.38 18.12 14.53 

BB-GO TRS. AVG ccc crcccees 19.38 18.19 14.50 
Bacon, smoked, No. 1 dry cure— 

6- 8 Ibs. avg............ 20.04 19.75 15.53 

ee Ty Wea acccccvens 20.53 19.62 14.78 
Bacon, smoked, No. 1, 8S. P. cure— 

8-10 lbs. avg............ 18.44 17.84 13.37 

SPs Te Ge es cccovcscn 18.19 17.60 13.47 
Picnics, smoked, 

ee er 12.5 11.94 8.94 
Backs, dry salt, ; 

ee ae ee 8.75 7.75 6.19 
Lard— 

Refined, H. W. tubs...... 7.56 7.31 7.53 

eee eer 7.38 7.38 8.14 

Refined, 1-lb. cartons..... 8.06 7.81 7.94 








Meat Supplies Will Be Less Next 
Year as Result of Crop Reduction 


66 7,‘OOD supplies for the country as 

a whole will be ample despite the 
worst drought damage in the nation’s 
history,” says Nils A. Olsen, Chief of 
the Bureau of Agricultural Economics 
in summarizing a report on the effects 
of the drought up to August 15. The 
shortage of feed, forage and pasture, 
necessitating heavy reduction of live- 
stock numbers and reduced rations for 
the remaining animals is the most seri- 
ous aspect of the situation, he said. 


“Reduced production of pork and 
smaller storage stocks of all meats are 
likely to be about offset by increased 
supplies of beef, veal and mutton the 
remainder of this year, according to the 


much farther than usual. They will 
comprise primarily a reduction in num- 
bers of livestock, less intensive efforts 
to increase production of forage and 
pasture crops wherever the weather will 
permit, and decreases in exports and 
increases in imports of feedstuffs. 


Mr. Olsen in commenting on the rela- 
tion of livestock numbers to feed sup- 
plies, said: “In view of the drastic 
curtailment in feed and forage produc- 
tion on account of the unprecedented 
drought, the necessary liquidation of 
cattle and sheep would have been ma- 
terially greater had it not been for the 
reduction in hog numbers under the ad- 
justment program of the AAA. Not 
only did the slaughter of pigs last year 
reduce somewhat corn required for feed, 
but the sharp reduction in the spring 
pig crop under the AAA program left 








SUMMARY OF FOOD SUPPLIES IN THE UNITED STATES. 








Percentage 

1934 is of 

5-yr. av. 1933 

5-year Per Per 

Commodity. average. 1933. 1934. cent. cent. 

Products in storage Aug. 1: 
Meats other than poultry, Ibs.... 845,500,000 926,300,000 785,100,000 93 85 
Dt Mh. <ecccneeedares 157,000,000 219,000,000 210,000,000 134 96 
Poultry meats, lbs...... 39,500,000 45,000,000 44,800,000 114 100 
Pe: GED cutccsaceesess joes 12,100,000 12,600, 12,400, 102 99 
Dairy products, Ibs.............. 4,648,000,000 4,536,000,000 3,958,000, 000 85 87 
Frozen and preserved fruits, Ibs. 82,100,000 69,300, 6,000,000 93 110 
Production plus carry-over:! 

WEE, TR cs cecescececeesivecs 1,111,000,000 921,000,000 781,000,000 70 85 
BGO, Bs ccccccccecsacecccesses 45,400,000 40,900,000 40,000,000 88 98 
Fruits, fresh basis, tons......... 11,800,000 10,900,000 10,200,000 87 94 
Vegetables, tomS ..........+e00+5 8,050,000 6,590,000 8,160,000 102 124 
DENGEEE, WE. cvccccticrsccecccece 360,000,000 320,000,000 327,000,000 90 102 
Sweet potatoes, bu..... 62,400,000 65,100,000 63,100,000 101 97 
Dry edible beans, cwts 13,617,000 13,530,000 11,529,000 85 85 
Dried fruits, tons...... 673,000 640,000 641, 95 100 
Canned fruits, cases 43,100,000 41,200,000 42,100,000 98 102 
Canned vegetables, 68,400,000 55,000,000 100, 93 116 
Meats and Lard, lbs.?............... 14, 247,000,000 15,173,000,000 12,485,000,000 88 82 

1 For 1934 unofficial estimates are included where official estimates are not available. Carry-over 


stocks are included as of the beginning of the crop 


year. 


2 Total dressed weight of livestock slaughter under federal inspection, Aug. to July, plus stocks 


of meats and lard in storage Aug. 

Estimates of meat production during the next 12 months are subject to considerable error because 
of the uncertainty as to the number and weights of the animals that will go for slaughter, but on 
the basis of such information now available the tentative forecasts for the period August 1, 1934, to 


July 31, 1935, have been made and are shown in the above table in comparison with the figures for 


the corresponding period of 1933-34 and the 5-year average. 


For 1933-34 and 1934-35 meats from 


livestock slaughtered for government account are included. 








report. A marked increase in slaughter 
of cattle and calves and increased 
slaughter of sheep and lambs compared 

with a year ago is expected. 

“Livestock slaughter, during the next 
twelve months, plus stocks of meats and 
lard, is now estimated to be about 88 
per cent of the five-year average. Lard 
stocks on August 1 were 34 per cent 
above the five-year average. Total 
meat supplies for the first half of 1935, 
however, are expected to be very much 
smaller than in recent years. 


It is probable that slaughter of cattle, 
calves and sheep, including that of the 
animals bought for emergency slaugh- 
ter, during the six months July to De- 
cember, will greatly exceed that of any 
other similar period on record. The 
unusual scarcity of hay, forage crops, 
and feed grains will necessitate more 
extensive adjustments in livestock man- 
agement, covering a wide area. These 
additional adjustments will be the same 
as those usually made in areas affected 
by drought but they will be carried 
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on the farms a much smaller number of 
hogs. In other words, the reduction 
in hog numbers makes the present 
necessary liquidation of cattle and sheep 
less drastic than otherwise.” 

A summary of stocks of food supplies 
as reported by the Bureau is given in 
the above table. 


oe 
CROP REDUCTION TO CONTINUE. 


(Continued from page 12.) 


braska, Colorado, Utah, Idaho, Kansas, 
Missouri, Arizona, Oklahoma, Nevada, 
California, and Oregon. Of the cattle 
purchased, 1,364,326 had been shipped 
up to and including August 10. Of 
this number 349,639 were shipped to 
grazing areas in Southern and Eastern 
states to be processed later, and the 
balance were sent directly to packing 
plants to be processed for relief pur- 
poses. 


Sheep Buying Is Started. 
Headquarters for the sheep-buying 
project of the Drought Relief Service 
for Western states has been established 
at Denver, Colo. The program is de- 





signed to salvage and convert into meat 
for relief purposes large numbers of 
sheep which are threatened with logs 
because of drought. The Denver office 
will be under supervision of Harry 
Petrie, head of the AAA cattle ang 
sheep section, who will be assisted by 
Fred Beier. Contracts for sheep pur. 
chases have been: printed and buyi 
of sheep has started. The AAA 
pay $2 each for ewes one year old or 
older, and $1.40 each for Angora goats 
Animals suitable for food will be turned 
over to the Federal Surplus Relief ¢ 
poration to be slaughtered and reel 
cessed for relief purposes. 


a 


FAIR SALE IN WOOL. 
A fair sized quantity of graded 
strictly combing 56’s 60’s half bl 
territory wool has been taken out 
the market. The price realized was on 
the low side of the recently quoted 
range of 73@75c, scoured basis. Wool 
quotations during the week were ag 
follows: 
Domestic Fleeces, grease basis— 
Ohio & Penn., fine clothing 
Ohio & Penn., fine delaine ..........29 
Ohio & Penn., %-blood, combing .... 
Ohio & Penn., 44-blood, clothing .... 
Ohio & Penn., % combi 
Ohio & Penn., 4 
Ohio & Penn., %& 
Low, % combing 
Territory, clean basis— 
SN I os. a rain wackacaen ne qepaareeee 
Fine, fine French, combing 
Fine, fine medium, clothing .... 
14-blood, staple 
%%-blood, staple 
%4-blood, staple 
NS ED ekivccwdccavierdeekuleun 
Texas, clean basis— 
Choice, 12 months 
MUON, Be MUGUAED: oo. cccicvcnccecd 72 
Fine, 8 months 
Fall 
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California, clean basis— 


Northern 
Southern 


a8 


WHOLESALE PRICE INDEX UP. 

The index number of wholesale com- 
modity prices of the U. S. Bureau of 
Labor Statistics showed decided 
strengthening during the week ended 
August 4 advancing to 75.1 per cent 
of the 1926 average, compared with 
74.7 per cent for the week ended July 
28. Prices on August 4 were 5.8 per 
cent above the low point of the year 
which was the week of January 6, when 
the index was 71 per cent. 

Farm products had a general rise of 
3.3 per cent; foods advanced 1.4 per 
per cent. Among the important com- 
modities responsible for this were 
grains, livestock, poultry, cotton, eggs, 
seeds, white potatoes, butter, cheese, 
flour, corn meal, pork, lard, edible tal- 
low, and cottonseed oil. 

fe --— 
MEAT PLANT WORKING HOURS. 

Modification of paragraph 3 of the 
President’s reemployment agreement, 
to permit certain employees in the meat 
packing industry to work more than the 
hours prescribed, has been extended to 


September 10. The modification was 
granted originally on June 13, on recom- 
mendation by the Federal Surplus Re- 
lief Corporation, in order to further the 
emergency cattle buying and beef can- 
ning program for relief of the drought 
situation. It was extended on June 29 
to August 11. This is the third exten- 
sion granted. 
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COOKED MEAT SPECIALTIES 


MADE WITH “SIMPLICITY MOULDS” JUST NATURALLY SELL 








LUNCHEON ROLL LIVER LOAF SPICED HAM LOAF JELLIED TONGUE 
IN IN IN IN 
FI—SIMPLICITY BAG BEEF BUNG CASING F2—-SIMPLICITY BAG VISKING BUNG 





SIMPLICITY MOULDS 


Are Made from Strong Rust-Resistant 
Alcoa Aluminum 








Contain No Springs —No Costly Replacement Parts 


Easy to Operate 





SAUSAGE MANUFACTURER’S SUPPLY CO. 


R 
| 1208 MILWAUKEE 
NORTH WATER STREET WISCONSIN 


us 




















Showing Simple Operation of 


F-| SIMPLICITY MOULDS 
Size, 3!/,"x3!/>""x12""—Packed 25 to the Case 
MOULDS, $3.50 EACH STUFFING TUBE, $5.00 EACH 
F-1 Simplicity Bags $4.00 per hundred; $37.50 per thousand 
F. O. B. MILWAUKEE 


SHOWING AN ATTRACTIVE 


PREPARED MEAT ROLL 
MADE WITH 


F-| SIMPLICITY MOULDS 


The Most Attractivg Sausage 
LUNCHEON ROLL . 


SIMPLICITY 
MOULDS | 


Loaf 


Will Enable ae, 


Each 


You To Tube 


F-1 SIMPLICUFFI 


Manufacture pica 


Inexpensive 
Volume 
Producing 
Specialties 


IMPOSSIBLE TO 


MANUFACTURE OR PRODUCE 


WITH ANY OTHER 


| EQUIPMENT 





SHOWING AN ATTRACTIVE 


PREPARED MEAT LOAF 
MADE WITH 


F-2 SIMPLICITY MOULDS 


LUNCHEON LOAF 


YOU CANNOT 
GO WRONG 
BY USING 


SIMPLICITY 
MEAT 
MOULDS 


AND 


FRANK'S 


GENUINE MILWAUKEE 


SAUSAGE 
SEASONINGS 


THEY ARE BOTH 


WINNERS 


PRICED} EACH 





Showing Simple Operation of 
F-2 SIMPLICITY MOULDS 
Size, 3!/,"'x3!/,"x12""—Packed 25 to the Case 
MOULDS, $3.50 EACH STUFFING TUBE, $5.00 EACH 
F-2 Simplicity Bags $4.00 per hundred; $37.50 per thousand 
F. O. B. MILWAUKEE 











FRANK'S 
GENUINE MILWAUKEE 
SAUSAGE SEASONINGS 


Braunschweiger Liver Sausage 
Goose Liver Sausage 

Fresh Liver Sausage 
Thueringer Blood Sausage 
Blood Sausage 

Pork Sausage (with sage) 

Pork Sausage (without sage) 
Bockwurst 

Frankfurters 

Smoked Pork Sausage 

Round Bologna 

Thick Bologna or Ham Bologna 
Polish Sausage 

Knackwurst (Garlic Sausage) 
New England Ham 
Headcheese 

Braunschweiger Mettwurst 
Milwaukee Mettwurst (coarse) 
Salami Sausage (with whole pepper) 
Summer Sausage (with whole mustard) 
Thueringer Summer 

Baked Meat Loaf 

Nut Loaf 

Chili Con Carne 

Corned Beef 


PRICE 


Braunschweiger Liver Sausage and 
Goose Liver Sausage Seasonings 


5-lb. cans .perlb.45c 50-lb. drum. per lb. 42c 

10-Ib. cans "  44¢  75-lb. drum " 42c¢ 

25-lb. drum " 43c 100-lb. drum " 4le 
225-lb. barrel. . per lb. 40c 


All Other Seasonings 


5-lb. cans . per Ib. 43c 
10-lb. cans "  42c¢ 
25-lb. drum 


50-lb. drum. per lb. 40c 
75-lb.drum. " 40c 

"  4le 100-lb.drum. “ 39% 
225-lb. barrel. . per Ib. 38c 


Freight Prepaid on Orders of 100 Lbs. or More 
East of the Rocky Mountains 


Pacific Coast Points, One-Half Freight Allowed 
on Orders of 100 Lbs. or More 

















LOUIS FRANK 
1820—1913 


MILWAUKEE'S 
and 


AMERICA'S PIONEER 
SAUSAGE 
MANUFACTURER 
and the Originator of 
AMERICA'S 
BRAUNSCHWEIGER 
LIVER 
SAUSAGE 


Which Original Seasoning is now 
available to you as well as all other 
Frank Seasonings which have made 
Milwaukee Sausage famous from 
Coast to Coast. 





FRANK'S 
GENUINE MILWAUKEE 


SAUSAGE SEASONINGS Me 


ARE 


MIXED AND BLENDED 


FROM THE 


FINEST 


AND 


PUREST SPICES 


AND ARE 


ABSOLUTELY FREE FROM 
ADULTERATION 


NO MATTER HOW 
FINE THE QUALITY OF 
YOUR SAUSAGE MAY BE 


FRANK’S 
MILWAUKEE 
SAUSAGE 
SEASONINGS 


WILL GIVE THEM A 
FLAVOR UNSURPASSED 








SIMPLICITY PACKERS PANS 


ARE IDEAL FOR 


CHILI CON CARNE AND JELLIED MEATS OF ALL KINDS 


No. | Pans—50 per carton. $4.50 per 100 
No. 3 Pans—50 per carton 4.90 per 100 ha... 
No. 6 Pans—50 per carton 6.40 per 100 | = 


Trade Name Embossed Pans in 
Thousand Lots Only 


F. O. B. MILWAUKEE 


2.00 per M 





PRICES OF PANS 


SUBJECT TO CHANGE 
OF TINPLATE MARKET 





SAUSAGE MANUFACTURER’S SUPPLY CO. 


1208 


NORTH WATER STREET 


us 





MILWAUKEE 
WISCONSIN 
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Meat Research 


Revolutionizes 
Meat Cookery 


ESEARCH workers from twenty 
R state agricultural colleges and the 
United States Department of Agricul- 
ture who are studying meat from the 
“feed lot to the dinner table” met in 
Chicago on August 13, 14 and 15 to 
review the year’s work and plan the 
program for the future. 


The study in which they are engaged 
is known as the Cooperative Meat In- 
vestigations. The main purpose of the 
study, as stated by R. C. Pollock, gen- 
eral manager of the National Live 
Stock and Meat Board, is to determine 
the factors influencing quality and 
palatability in meat, a question which 
is of vital importance to every branch 
of the livestock and meat industry. 

Presiding at the Chicago conference 
in the absence of Dean W. C. Coffey 
of the University of Minnesota and 
chairman of the project, was Dr. P. F. 
Trowbridge of the North Dakota Agri- 
cultural College. O. G. Hankins of the 
Bureau of Animal Industry, U. S. De- 
partment of Agriculture, was acting 
secretary in the absence of Dr. E. W. 
Sheets, chief of the animal husbandry 
division of the Bureau. 


Stressing to workers present the im- 
portance of selecting problems for 
study, the solution of which will be of 
distinct benefit to the communities their 
particular institutions serve, Dr. Trow- 
bridge also pointed out the necessity 
for considering special problems which 
have arisen as a result of present-day 
conditions. 


“The union of effort represented by 
the Cooperative Meat Investigations,” 
stated Dr. Trowbridge, “has made pos- 
sible remarkable progress in solving 
puzzling problems, and is proving of 
practical value to livestock producers, 
processors, retailers and consumers 


alike, Authentic facts are replacing 
indefinite theories.” 


A Peaceful Revolution. 


Calling attention to the fact that a 
Peaceful revolution in the field of meat 
cookery has, within the past decade, 
eliminated much of the serfdom from 
the American kitchen, Miss Jessie A. 
Cline of the University of Missouri 
emphasized the value of the meat cook- 
ery phase of these investigations. She 
declared that meat cookery studies have 
turned topsy-turvy many meat cookery 
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methods which have been followed by 
housewives for generations. 


As an example she cited the fact that 
the old idea of covering a roast, has 
been discarded in the light of new 
facts. “We know now,” she said, “that 
a roast—whether beef, pork or lamb— 
should never be covered and should be 
cooked without water. If a roast is 
covered while cooking it ceases to be a 
roast and becomes a pot-roast. Like- 
wise, basting has gone out of date with 
the discovery that placing a roast in the 
oven fat-side up accomplishes the same 
results with a minimum of labor.” 


“Housewives have always’ seared 
roasts; they have been taught to do it 
since pioneer days,” said Alice M. Child, 
home economics head of the University 
of Minnesota and chairman of the com- 
mittee on cookery for the study. “But 
now careful experiments have shown 
that searing isn’t really necessary, in 
fact it is better not to sear. The 
custom has been to put the roast in the 
oven at a high temperature and as soon 
as it is seared on the outside to reduce 
the temperature for the remainder of 
the cooking period. Now we cook at a 
constant low temperature from the 
start. The result is that the task will 
be made easier for the housewife, 
roasts will be uniformly better, and 
fuel consumption reduced.” 


Meat Good Source of Vitamins. 


That meat supplies more of the essen- 
tial vitamins than was heretofore be- 
lieved was the statement of Dr. Paul E. 
Howe, who is in charge of nutrition 
investigations at the Bureau of Animal 
Industry, U. S. Department of Agricul- 
ture. 


Dr. Howe referred to research con- 
ducted at the medical college of the 
University of Arkansas as offering evi- 
dence that meat deserves more atten- 
tion from the standpoint of vitamins. 
These studies have indicated that vita- 
min G, in particular, is an important 
constituent of meat and that liver and 
kidney are especially high as a source 
of this vitamin. 

“More has been done in the past few 
years by science to more definitely es- 
tablish the high food value of meat than 
ever before,” declared Dr. Howe. “We 
now know that meat excels in quantity 
and quality of protein, that it is an 
excellent source of iron, that it is a 
leading energy food, that its phos- 
phorus plays a very important part in 
building and maintaining healthy teeth 
and bone. In addition, meat has the 
quality of making the meal more 
palatable.” 


For Better Strains of Meat Animals. 


Asserting that the search for strains 
of cattle, hogs and sheep, outstanding 
in the efficiency with which they trans- 





form animal feeds into high quality 
meat for human food, constitutes a 
significant feature of the meat research 
program, O. G. Hankins of the Bureau 
of Animal Industry said that much is 
yet to be learned in this phase of the 
investigations. 


Mr. Hankins stated that steers alike 
as peas in a pod have shown marked 
and interesting differences in the gains 
produced on a given amount of feed, 
and also vary in carcass grade and in 
the palatability and quality of the meat. 
Work with various strains of swine 
have shown certain strains gaining 
nearly one and one-half pounds per 
head daily, while others handled identi- 
cally gained less than half a pound per 
head daily. He also cited a wide range 
in the tenderness and flavor of meat 
from lambs of similar age and grade 
and handled in the same way. 

Mr. Hankins emphasized the fact that 
the aim was to produce pure strains 
that will make cheaper gains and at 


the same time yield a higher quality 
of meat. 


Consider Values of Lard. 


Focusing attention on the economic 
importance of lard and its outstanding 
virtues as a household fat, the workers 
devoted an entire day of the conference 
to this subject. Presiding at the day’s 
sessions was Prof. H. J. Gramlich, head 
of the animal husbandry department of 
the University of Nebraska and chair- 
man of the National Lard Committee. 

Calling attention to the fact that 
these are days of smaller food budgets, 
Professor Gramlich paid tribute to the 
findings being revealed on lard by in- 
vestigators of the U. S. Department of 
Agriculture and the various agricul- 
tural colleges. “Showing the housewife 
how she can economize by using lard 
and at the same time obtain highly 
satisfactory results, is a valuable serv- 
ice,” he said. That lard is a product 
of great importance to the livestock 
industry was brought out by the state- 
ment that approximately 40 pounds of 
lard is derived from the average hog 
that goes to market. 

Dr. W. R. Brown, who is conducting 
an extensive study of lard at the Uni- 
versity of Minnesota, brought out the 
point in a report of his work, that for 
many years fats were considered valu- 
able only for the energy they supplied, 


but that it is apparent now that they © 


have other dietary properties. It is now 
recognized that fat adds materially to 
the palatability of the meal. 

Included among those attending the 
conference in addition to the state and 
government workérs were representa- 
tives of the National Live Stock and 
Meat Board, originator of the study, 
and of the Institute of American Meat 
Packers, which is taking an active part. 
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if you want a better installation 








specify... 
PITTSBURGH 
PIPING! 


Twenty-eight years experience in manufacturing 
and installing piping materials for electric power 
stations and industrial plants of all kinds, has 
made Pittsburgh Piping & Equipment Co. the 
choice of executives when new piping systems 
are to be built. 


Because Pittsburgh Piping builds strength, de- 
pendability and correct design into every piping 
job, complete satisfaction and economical opera- 
tion is assured. 


PrrrsBurGcH PIPING & EQUIPMENT Co. 
43rd STREET AND A. V. R. R.. PITTSBURGH, PA. 
Branch Offices in Principal Cities 




















Vapor Brush 





Makes hand-driven steel wool a 
ghastly joke. Cleans equipment 
and plant in record time, at as- 
tonishingly low cost. Ask for cir- 
cular showing Vapor Brush in use 
in various packing houses. 
Write today for details. 
Fist St. at Millcreek, Carthage, 
Cincinnati, Ohio. 
Chicago: 332 8. Mich. Blvd. 




















N. Ransohoff, Inc., 


Baltimore: 411 W. Camden St. 
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**HALLOWELL” 
PACKING PLANT 
EQUIPMENT 


Incorporates every up-to-date 
improvement; is _ perfectly 
sanitary and so sturdy and 
strong it will outwear other 
makes. Furnished heavily 
galvanized or of Monel Metal, 
as preferred. 

Write for BULLETIN 49 
covering our complete line of 
‘*‘HALLOWELL’’ Packing 
Plant Equipment. 


STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 
Box 550 





Pat. applied for 


Fig. 1096 — “Hallowell”’ 
Liver Truck 














The New 
FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 


COOKS QUICKLY, 
EFFICIENTLY 


OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 


The French Oil Mill 


Piqua 
The National Provisioner 


Machinery Company eis 





- 





9 
, 5] 


NT 


to-date 
rectly 
ly and 
+ other 
heavily 
Metal, 


N 449 
line of 
acking 


} 
L Co. 
Pa. 





any 
Ohio 


»visioner 





Tallow and Grease Markets 


TALLOW—The tallow market in the 
East was not very active but was dis- 
tinctly strong the past week. Prices 
moved into new high ground for the up- 
turn and to the best levels of 1931. The 
inactivity was not the result of lack of 
demand, but was due to a scarcity of 
offerings. 

Extra at New York moved up to 4%c 
fo.b. sales. Reports had it that special 
sold at 4%4c¢ delivered. Even on the ad- 
vance there was no enlargement of 
offerings from producers, while there 
were indications that the soaper would 
readily pass the last sales levels, and 
probably go a little higher if round lots 
were available. The producer was close- 
ly sold up, and was looking for better 
levels. 

Outside markets attracted very little 
attention, the tallow situation acting 
largely on available supplies and de- 
mand. There was some breaking of the 
drought in the west by showers. Inti- 
mations that the Government was to 
take care of hides of surplus killed 
cattle, created the impression that the 
administration would not throw any un- 
due quantities of tallow or greases on 
the market. 

At New York, extra was quoted at 
4%c f.o.b.; special, 4%c f.o.b.; edible, 
5%@5%c nominal. 

At Chicago, trading was quiet in tal- 
low, but offerings were scarce and hold- 
ers firm in their views. At Chicago, 
edible was quoted at 5c; fancy, 5c; 
prime packer, 4%@5c: No. 1, 4%@ 
4%c; No. 2, 4c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, August-September, was un- 
changed at 17s 6d. Australian good 
mixed at Liverpool, August-September, 
was unchanged at 18s 9d. 


STEARINE—The market was rather 
quiet but firm at New York. Last sales 
were at 7%c f.o.b., and the market was 
quoted at that level. At Chicago, the 
market was quiet but firm. Oleo was 
quoted at 642 @6%c. 


OLEO OIL—Market was moderately 
active and strong, with indications of 
some further demand from abroad. At 
New York, extra was quoted at 8@ 
8%c; prime, 75% @7%c; lower grades, 
7c. At Chicago, demand was fair, and 
the market was rather strong. Extra 
was quoted at 7%c. 








See page 40 for later markets. 
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pressure of offerings, together with a 
good demand, accounted for the mar- 
ket’s action. Yellow and house grease 
were reported to have traded at New 
York at 4%c f.o.b. The upturns in lard 
attracted attention, but in the main, the 
market was influenced by evidence of 
an unsatisfied demand, a sold-up posi- 
tion on the part of producers and fears 
of tightness in supplies in the future. 

At New York, yellow and house were 
quoted at 44%c; A white, 4%c; B white, 
45c; choice white, 5c. 

At Chicago, greases were rather 
quiet, due mainly to scarcity of offer- 
ings and firmness in the part of holders. 
Inquiries were rather active, but trade 
was restricted by the absence of selling 
pressure. At Chicago, brown was quoted 
at 4c; yellow, 4% @4%c; B white, 4%'@ 
5c; A white, 4%c; choice white, all hog, 


4% @5c. 
———e- 


By-Products Markets 


Chicago, Aug. 16, 1934. 
Blood. 


Unground dried blood quoted at $2.25 
@2.30 per unit of ammonia. 


nit 
Ammonia. 
PE Conk uwtudeie + Oaebe keene eeeeires $2.35@2.40 
CREE ovis ceneencsccesencsocsesesdes Be 


Digester Feed Tankage Materials. 


More interest being shown in this 
market. 
Unit Ammonia. 
Unground, 10 to 12% ammonia. .$1.95@2.00 & 1 


0c 
Unground, 8 to 10% ammonia.... 2.30@2.35 & 10c 
Liquid stick ....ccccccccccccccces @1.75 


Dry Rendered Tankage. 


Demand broader and prices higher. 


Hard pressed and exp. unground per 
OE =e _ <a is . -$.424%@.47% 

Soft prsd. pork, ac. grease quality, 
@25.00 


PPTTITITITT TTT TTT TT @20.00 


Packinghouse Feeds. 


Demand stronger and prices some- 
what better. 


Per Ton. 
Digester tankage meat meal........ $ @$32.50 
Meat and bone scraps, 50% ...... @ 35.00 
Steam bone meal, 65%, special feed- 
. Se Fe Re eee @ 25.00 
Raw bone meal for feeding ...... @ 30.00 


Fertilizer Materials. 
Ground fertilizer tankage offered at 
$2.00@2.10 & 10c. 


High grd. tankage, ground, 10@12% 
I. ;..:cacesdinaewlasdabe aidan $2.00@2.10 & 10c 


g3:53 


Bone Meals (Fertilizer Grades.) 


Market dull. Prices unchanged. 


Steam, ground, 3 & 50 .............. $16.00@17.00 
Steam, unground, 3 & 50 ............ 13.00@14.00 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade .......... $60. 190.00 
BE SE ANODE .woseccebsceeyeecmesis 55.00@85.00 
ED. .3.6.0.05.0eeccccenwoweseseeen 18.00 
GT tekaneeesecasececounecsebe @15.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
Jaws, skulls and knuckles are nom- 
inally $17.00. 


Kip stock 
Calf stock 
Sinews, 


izzles le 

Horn piths 6. 17. 
Cattle jaws, skulls and knuckles.... 1 
1 





Hide trimmings (new style) 
Hide trimmings (old style) 
Pig skin scraps and trim, per Ib.... 4 


Animal Hair. 


Hair market dull and steady. 


Summer coil and field dried ......... % 
Li ak ener 1 
Processed, black, winter, per Ib....... 6 
Processed, grey, winter, per lIb...... 5 
Cattle switches, each* 


*According to count. 


a 


EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Aug. 15, 1934. 

There is hardly any trading being 
done in tankage and blood. Buyers are 
not interested unless at concessions in 
price. Unground tankage sold at $2.00 
& 10c f.o.b. local shipping points which 
is the top of the market. 

As stocks of dried blood are rather 
light, sellers are not pressing the ma- 
terial for sale. 

The new nitrate of soda prices should 
be announced in the near future and 
may be just a little lower in price. 


ae 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Aug. 11, 1934: 





Point of Amount. 
origin. Commodity. Lbs. 

Argentina—Canned beef ............... 8, 

Brazil—Canned beef .............e0ee 431,986 
Ore 2,959 
England—Meat products ............... 175 
France—Canned meat ........ 526 
Germany—Ham in tins 1i7 
Germany—Sausage ........... 2,530 
Hungary—Sausage .............cceeeeee 1,553 
IID, in a's o-0-00 e600" X40. 005.0 4d 06 1,693 
Netherlands—Canned pork .............. 240 
eres 0 TER occ cc ccaccvcecces 18,005 
Uruguay—Canned meat ................. 9,800 





LARD OIL—Demand was fair and 
the market stronger, being influenced 
somewhat by the upturns in raw ma- 
terials. At New York, No. 1, quoted 
at 74c; No. 2, 7c; extra, 8c; extra No. 
1, The; prime, 9%c; winter strained, 

AC. 

NEATSFOOT OIL—Demand was fair 
and the market firmer with strength in 
taw materials. At New York, cold 
pressed was quoted at 16%c; extra, 8c; 
No. 1, 7%c; pure, 12c. 

GREASES—Market in the East for 
gteases was very tight. A fair volume 
of trade passed at the best levels of the 
Move. Strength in tallow, and lack of 
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For Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 
ucts and waste of steam due to overheating caused by 
errors of hand control. 
40 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E. 46th St., New York 

ALSO 41 OTHER CITIES 


POWERS REGULATOR CO. 


Stop spoiled prod- 
Write for bulletins. 
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OILS USED IN MARGARINE. 


The federal excise tax of 3c Ib. on 
imported fats and oils and the legisla- 
tion passed in the various states taxing 
oleomargarine containing materials 
other than those of domestic origin has 
done much to place margarine on a 
domestic basis. The following table 
shows clearly the effect of the excise 
tax on cocoanut oil. 

PRINCIPAL FATS AND OILS USED IN 

MAKING MARGARINE. 


Cocoanut Cottonseed 
Oil. Oil. 
Age, BONE cc ccccvccccceses 10,558,700 2,072,758 
BOE, BOOP ccccccccccecsves 12,787,620 1,382,199 
Mn. <tcectsorekenees 9,396, ,368,619 
Bay, WGEB occccccccccccece 12,271,599 1,491,170 
GUD, BENE cccccccccceseces 4,518,239 3,662,855 
FEMA, WES ccccccccccccsese 8, 677,729 1,361,826 
Margarine 
Oleo Oil. Neutral. ade. 

April, 1934 ..... 1,105,143 614,664 18,022,514 
April, 1983 ..... 1,108,046 775,200 20,438,567 
May, 1934 ...... 1,333,543 531,586 18,265,992 
May, 1933 ...... 1,097,681 754,129 20,031,493 
June, 1934 ..... 1,980,437 639,927 13,985,669 
June, 1933 ..... 1,041,549 680, 684 15,530,276 


It will be noticed that production of 
margarine during April, May and June 
this year has been less than for the 
corresponding months last year. The 
use of cocoanut oil has decreased con- 
siderably in comparison to margarine 
production. The use of cottonseed oil 
and oleo increased rather noticeably. 
Neutral about held its own. 


-— - fe 


COTTONSEED PRODUCTS EXPORTS 


Exports of cottonseed products for 
eleven months ending June 30, 1934, 
compared with those of the same period 
a year earlier are reported by the De- 
partment of Commerce as follows: 


1934. 1933. 
GE, GR. Bes cc cccvcccuces 14,754,958 32,756,078 
EDS h conencxocas 6,782,539 9,123,457 
Cake and meal, tons of 2,000 
Sy | chbrecrtasateséouvanee 72,918 149,322 
Linters, running bales....... 155,345 166,115 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Aug. 15, 1934. 
Cottonseed meal lost considerable 
ground in the way of prices in a fairl 
active market. Reports of a severe fall- 
ing off in consumptive demand brought 
out offers in the way of profit taking 
resulting in early sales at _$1.25@1.50 
under Tuesday’s closing prices. Octo- 
ber sold from $33.75 down to $33.50 and 
back to $33.75 and December from 
$34.00@34.25 with scattered lots 
throughout the list at corresponding 
discounts. Late in the session Septem- 
ber sold at $33.25 with bids at the close 
of $33.60 unfilled. Little or no change 
is reported in the cash situation so far 
as mill offerings are concerned but re- 
sellers are said to be shading prices 
somewhat in efforts to affect sales. Mar- 
ket closed at declines of 75c to $1.50. 
Cottonseed continued quiet. Trading 
interest was small owing to conflicting 
reports as to prices being paid in the 
country. The market closed 50c@$1.00 


down. 
a 


MAYONNAISE PRICE CUTTING. 


The hearing for the mayonnaise in- 
dustry arranged for by W. F. L. Tuttle, 
executive secretary of the code au- 
thority for that industry, in order to 
curb a wave of price cutting, has been 
postponed at the request of the code 
authority because the original price cut- 
ter increased his prices, as did his com- 
petitors. 


fe 
HULL OIL MARKETS. 


Hull, England, Aug. 15, 1934.—(By 
Cable.)—Refined cottonseed oil, 16s 3d; 
Egyptian crude cottonseed oil, 14s 6d. 








PRODUCTION AND CONSUMPTION OF COTTON SEED AND PRODUCTS. 


Cotton seed received, crushed, and on hand, and cottonseed products manu- 
factured, shipped out, and on hand for twelve months, ended July 31, 1934, and 








1933. 
COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS). 
Received at mills* Crushed On hand at mills 
Aug. 1 to July 31. Aug. 1 to July 31. July 31. 
1934. 1933. 1934, 1933. 1934. 1933. 
MED ccvuccadvieccecestes 4,155,276 4,542,622 4,151,058 4,620,558 224,639 220,938 
Alabama 227,876 264,511 211,789 271,64 19,051 2,964 
CE Adee tacks ctueeeenerdcuon 27,701 37,443 34,588 128 211 
Arkansas 363,185 321,017 355,003 5,711 15,990 
California .. 53,439 90,844 55,767 177 2,927 
Georgia .... 354,101 357,458 352,787 26,436 11,491 
Louisiana 37, 184, 087 136,429 83,847 3,460 2,578 
TE: retneghewnuceeviewew Gee 472,196 522,501 .705 535,061 19,228 11,737 
North Carolina ............-..++- 282,536 237,552 231,009 241,706 2,032 505 
SEED anccocescase eeveteaanan 378,950 352,109 387,680 364,630 18,552 27,282 
OU CRPOMIRS onc cccccccvccccece 199, 63: 232,814 199,041 234,475 1,234 636 
 wudec sae bicee ee wecemauag 281,912 411,483 301,950 375, 57' 234 45,272 
Dt hid wtdendteees+eneheerk kine 1,349,717 1,482,184 1,345, = 1,558,149 102,948 99,303 
Se ee GUE. cvcccccccctasaes 66,544 56,92 66,13 57,328 448 42 
*Includes seed destroyed at mills but not 220,938 tons and a tons on hand Aug. 1, nor 
57,335 tons and 57,077 tons reshipped for 1934 and 1933 respectively. 
COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 
On hand Produced Aug. 1 Shipped out Aug. On hand 
Item. Season. August 1. to July 31. 1to nd 31. July 31. 
Ge GE esa cccenccscees 1933-34 *51,269,417 1, 301,789, - 1,314,483,026 *35,548,984 
OS a 32 29,523,581 1,445,681, 1,431,113,301 51,269,417 
Mea Gc ccccccccesees +676,331,574 oe] "195, 219, 377 corenneseene 655,584,187 
ON ee 193 628,420,148 1,273,898, a )6— ss ose'etkogadaame 676, 331,574 
Cake and meal.......... 160,874 1,887,299 1,919,794 128/379 
DED avtecientosees 114,656 2,093,168 2,046,950 160,874 
GEE ewevdecseceneesuns 76,686 1,102,185 1,147,446 31,425 
ED cedarcocsaners 162,773 1,312,435 1,398,522 76,686 
a. "Eee 70,786 800,178 793,805 77,159 
(running bales) .... 235,521 741,401 906,136 70,786 
EE he viad <dtiescus 985 43,168 43,444 7 
(500-Ib bales) ...... 4,138 18,691 21,844 985 
Grabbots, motes, etc. ...1 3,216 38,547 37,724 4,039 
(500-lb. bales) ...... 1932- 33 15,250 31,612 43,646 3,216 


*Includes 4,274,646 and 4,909,814 pounds held by refining and manufacturing establishments and 


14,320,860 and 10,658,880 pounds in transit to re finers and consumers August 1, 


1934, respectively. 


1933, and July 31, 


tIncludes 5,498,953 and 3,658,221 pounds held by refiners, brokers, agents, and warehousemen at 
places other than refineries and manufacturing establishments and 12,642,917 and 4,811,478 pounds 


in transit to manufacturers of lard substitute, 
31, 1984, respectively. 


oleomargarine, 


soap, ete., August 1, 1933, and July 


**Produced from 1,300,203,934 pounds of crude oil. 
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COTTON OIL TRADING. 


COTTONSEED OIL — Store oil de. 
mand was good at New York, and with 
offerings light, actual oil was strong 
with futures. Crude oil was nominally 
quoted as follows: Southeast and Val. 
ley, 5%c; Texas, 514c. 


Market transactions at New York: 
Friday, August 10, 1934. 


—Range— —Closing— 
Sales. High. Low. Bid. a 


Spot , sith 
a ieee aii 660 a Bid 
Sept. 18 677 673 673 a 67 
a 19 680 675 676 a 68% 
. toes sees cence “ee 
ee 26 702 694 697 a 698 
I fetes 17 705 699 70la 7093 
MM eccars cue once coco 20k 8 mee 
Mar. .... 37 1720 714 717a 79 


Sales, including switches, 117 con- 
tracts. Southeast crude, 5%c nom. 


Saturday, August 11, 1934, 


een ee ocee @ sam 
Ame: .... sacs 660 a 676 
Sept 5 668 652 668 a trad 
. 7 670 655 670 a trad 
Nov. ..<. See -. 
Dec. 11 686 676 686 a trad 
ee ies is. 5 698 684 690 a 695 
a rere 
Mar. .... 10 713 705 710a 712 
Sales, including switches, 38 con- 
tracts. Southeast crude, 544c nom. 
Monday, August 13, 1934. 
ae were se 
pO eee Sere et Te 
Sept. .... 11 682 668 683 a 685 
ee 14 686 671 686 a 688 
(ee ewhéo wena wee 
a 14 706 688 704 a 706 
pO eee 21 710 689 1709 a 710t 
_- bce seeee eciee , en 
Mar 43 725 710 725 a trad 


Sales, including switches, 103 con- 
tracts. Southeast crude, 5%c sales. 


Tuesday, August 14, 1934. 


Spot ; 
BE ivi: Sepslaceur een 675 a Bid 
Sept. .... 54 691 685 682 a 685 
ae 44 695 690 687 a 690 
a apexes ee 690 a 695 
ee 21 715 708 706a 710 
free 28 720 715 709 a 714 
WO. ceccc secs wees cane: ee 
Mar. .... 89 737 728 726 a 130 
Sales, including switches, 236 con- 
tracts. Southeast crude, 5%c nom. 


Wednesday, August 15, 1934. 


Eee Nr 

MONI ss. scaie se acon cneceta iene 660 a Bid 
Sept. .... 47 675 672 673 a trad 
ee 14 677 675 676 a 678 
OW. s0:0: oes secs cales, -e 
ee 17 699 694 695 a 697 
RS cso 10 703 700 703 a trad 
. | See . ecee bene | iC 
Mar. .... 48 720 715 715 a 718 


Sales, including switches, 136 con- 


tracts. Southeast crude, 5%c nom. 
Thursday, August 16, 1934. 
Sent. .... 690 677 676 a 682 
ee 685 682 681 a 684 
ee 712 699 699 a... 
, ee 719 703 704 a 703 
Mar, .... 7136 720 720a...- 


| 











See page 40 for later markets. 
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Vegetable Oil Markets 


Trade Large—New Highs Established 
—Western Cotton Drought Continues 
—Rains in Corn Belt—Cash Trade 
Satisfactory—Crude Quiet — Govern- 
ment Report Bullish. 


Developments in the cottonseed oil 
futures market the past week were a 
decided broadening in general trade and 
a bulge to new high levels for the sea- 
son. The advance was rather orderly, 
but the undertone continued strong, as 
the conditions making for the recent 
upturns continued more or less in force. 


A setback from the best levels ma- 
terialized as profit taking developed in 
a broad way following weakness in 
grains. Intimations from Washington 
were that the Administration was close- 
ly watching for any wild speculation on 
the constructive side of commodities In 
general. 

Commission house trade was the larg- 
est and most general in many months. 
Buying power came into the market 
from all over the country, and there 
were indications at times of buying by 
Europe. Trade interests were lifting 
hedges from the market against cash 
sales, and most of the week there was 
little or no pressure in evidence other 
than that which materialized from 
profit takers. 

Allied Markets Help Oil. 

The important phases of the situation 
continued extremely bullish. The west- 
ern cotton belt drought continued, and 
the weather was not altogether satis- 
factory elsewhere in the South. The 
Corn Belt received some badly-needed 
moisture over large areas but in most 
cases the contention was made that the 
rainfall had come too late to materially 
influence the probably yield of the yel- 
low cereal. In fact one of the leading 
experts estimated the corn crop as of 
mid-August at 1,472,000,000 bu., some 
135,000,000 bu. less than the Govern- 
ment August 1 figures and 900,000,000 
bu. under last year’s harvest. 

Beth the lard and hog markets estab- 
lished new season’s highs, hogs going 
to the best levels since September, 1931. 
Butter prices rose to a new high for 
this season. As a result, all of the 


WEEKLY REVIEW 


phases surrounding the edible fat situa- 
tion were of a very strong character, 
and it was more or less surprising that 
oil did not score even greater gains. 


As far as cotton is concerned, the im- 
pression prevails in trade circles that 
the present outlook is 150,000 to 250,- 
000 bales less than the small Govern- 
ment August 1 figures. 


While unsettled conditions in other 
markets might influence cotton oil for 
a time, sentiment almost unanimously 
is friendly towards ultimately higher 
prices. This feeling is predicated on 
the knowledge that edible fat produc- 
tion this year will be materially small- 
er than the previous season. As a re- 
sult, there is bound to be material re- 
ductions in the huge carryovers which 
have operated against cottonseed oil for 
the past three or four seasons. 


Cash Trade Good. 


Cash trade continues satisfactory in 
the main. July consumption was above 
expectation at 318,000 bbls., compared 
with 298,000 bbls. the same month last 
year. This season’s consumption has 
been 3,039,000 bbls., compared with 
3,062,000 bbls. the same time a year 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., Aug. 16, 1934. — 
After several days of sagging cotton 
oil markets, prices are again ‘4c lb. 
higher and advancing. Crude is firm 
at 55éc lb. for Texas and 5%c lb. for 
Valley for both old and new crop. Six 
cents would not move much crude until 
seed prices are more stable. Bleach- 
able is strong at 6%4c lb. Texas basis 
with offerings light. Unless hogs ana 
lard decline, cotton oil is likely to reach 
higher levels and remain up until 
proven too costly for general consump- 
tion. 


Dallas 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Aug. 16, 1934.—Prime 
cottonseed oil, 55%c lb.; forty-three per 
cent meal, $39.50; hulls, $14.00. 


ago. Visible supply at the beginning 
of the new season was 1,877,000 bbls., 
against 1,964,000 bbls. at the begin- 
ning of last season. 

The weekly weather report said that 
in the Northcentral and Northwestern 
cotton belt, abnormally warm weather 
prevailed, and that moderate tempera- 
tures were the rule elsewhere. There 
were frequent showers in the eastern 
belt but no rain of consequence from 
the Mississippi Valley westward except 
in some southern districts. 

COCOANUT OIL—While the market 
was quiet and more or less nominal, the 
tone was firmer as a result of strength 
in competing markets. At New York, 
sellers quoted cocoanut oil at 2%c ex- 
duty, Pacific Coast was last quoted at 
5%c duty paid. 

CORN OIL—Trade was moderate in 
this quarter and the market was firm. 
Buyers’ ideas were around 6%c, but 
sellers raised their asking prices 4c to 
6%c Chicago. 

SOYA BEAN OIL—Market was quiet 
but firm. Strength elsewhere and lim- 
ited offerings made for the firm tone. 
Western mills were quoting 6c for ship- 
ment through to the end of the year. 
The latter prices were subject to up- 
ward revision. 

PALM OIL—Very little interest fea- 
tured this market, and as a result trade 
was light. Offerings were reported 
small, and prices were purely nominal. 
At New York, Nigre lon quoted at 
33%c; Sumatra, 2'4c. 

PALM KERNEL OIL—Market was 
dull and more or less nominal at 2%@ 
2%c bulk in bond, New York. 

OLIVE OIL FOOTS — Interest ap- 
peared routine, and the market was 
without particular change. Spot tanks 
at New York were quoted at 7c. 


RUBBERSEED OIL—Market nomi- 
nal. 


SESAME OIL—Market nominal. 


PEANUT OIL—Market was firm at 
5%c f.o.b. southern mills due to light 
offerings. Conditions of the domestic 
peanut crop was placed at 68.4 per cent, 
against a 10-year average of 76.7 per 
cent. The new crop movement was re- 
ported rather late. 

















Many of the leading packers and 
wholesalers of the middle west, east, 
and south are selling Mistletoe. Let 
us refer you to some of them. 


G.H. Hammond Company “cs” 


HAMMONDS 





MARGARINE 














Week ending August 18, 1934 
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FRIDAY’S CLOSINGS 
Provisions. 


Hog products were active and firm 
the latter part of the week. Unsteady 
grain markets and uncertainty over 
Washington developments offset by 
strength in hogs. Top hogs at Chicago 
were $6.65. Washington advices indi- 
cate a 70 per cent normal pork supply 
this year. 


Cottonseed Oil. 


Cotton oil was very active in a gen- 
eral trade. Profit taking on easiness in 
cotton and some rains Oklahoma were 
offset by new speculative buying of lard. 
Southeast crude, 5%@6c lb.; Valley, 
5% @6c lb.; Texas, 5%c bid. 


Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
Sept., $6.71; Oct., $6.75; Dec., $6.95@ 
6.97; Jan., $6.99; Mar., $7.17. 


Tallow. 
Tallow, extra, 45c lb. f.o.b. 


Stearine. 
Stearine, 7%c lb. sales. 


Friday’s Lard Markets. 


New York, Aug. 17, 1934. — Lard, 
prime western, $6.30@6.40; middle 
western, $6.20@6.30; city, 6c; refined 
Continent, 64%c; South American, 65c; 
= kegs, 6%c; compound, car lots, 

6c. 

——e - 


BRITISH PROVISION MARKETS. 

(Special Cable to The National Provisioner.) 
Liverpool, Aug. 17, 1934. 

General provision market was steady 


but firm, with a fair demand for hams 
and lard. 


Friday’s prices were as _ follows: 
Hams, American cut, 94s; hams, long 
cut, exhausted; Liverpool shoulders, 
square, none; picnics, none; short backs, 
unquoted; bellies, English, 71s; Wilt- 
shires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 94s; Ca- 
nadian Cumberlands, 76s. Spot lard 
was quoted at 33s. 


fe -- 
LARD AND MEAT EXPORTS. 


Exports of lard, bacon and hams 
through the port of New York during 
the first four days of the current week 
totaled 892,620 lbs. of lard and 263,450 
lbs. of meat. 


Lard exports from the United States 
for the full week ended August 11 
totaled 5,059,505 lbs. against 9,260,735 
for the same period in 1933. For the 
packer year to date, exports of lard 
have totaled 311,910,782 lbs. against 
362,721,878 lbs. in the 1932-33 period. 


Bacon and ham exports for the week 
ended August 11 totaled 1,034,700 lbs. 
against 1,371,200 lbs. for the same 
period in 1933. For the packer year to 
date, exports of these products totaled 
105,865,780 lbs. against 58,194,150 Ibs. 
for the period from November 1, 1932, 
to August 12, 1953. 
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MEAT AND LARD STOCKS. 


Stocks of meat and lard on hand in 
the United States on August 1, 1934, 
with comparisons, are reported by the 
U. S. Bureau of Agricultural Economics 
as follows: 

Aug. 1,’34, July 1,’34, 5-Year Av. 
lbs. lbs. 


Aug. 1-lbs. 

Beef, frozen.... 40,237,000 26,988,000 29,015,000 
et GES eccces 12,963,000 12,325,000 8,843,000 
eee 8,175,000 6,158,000 6,166,000 
Pork, frozen ..180,557,000 167,969,000 190,936,000 


D. S. in cure. 44,957,000 43,040,000 68,893,000 

D. S. cured.. 47,431,000 48,024,000 73,591,000 

S. P. in cure. .228,836,000 236,368,000 232,187,000 

S. P. cured. . .141,833,000 133,024,000 160,190,000 
Lamb and Mutton, 


MOG. cvccace 1,517,000 1,450,000 2,323,000 
Miscl. Meats.... 78,628,000 61,228,000 73,363,000 
BOO <eviviedees 209,628,000 195,135,000 156,833,000 

Product placed in July, July, 

cure during: 1934. 1933. 
PE THRO. 2 ccccescenvesee 61,928,000 69,311,000 
D. 8. pork placed in cure.. 46,167,000 70,949,000 
S. P. pork placed in cure. .170,047,000 203,825,000 

a 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended August 11, 1934, were 
3,956,000 lbs.; previous week, 3,211,000 
lbs.; same week last year, 4,442,000 lIbs.; 
from January 1 to August 11 this year, 
140,808,000 lbs.; same period a year 
ago, 144,957,000 Ibs. 

Shipments of hides from Chicago for 
the week ended August 11, 1934, were 
3,581,000 lbs.; previous week, 4,003,000 
lbs.; same week last year, 4,620,000 lbs.; 
from January 1 to August 11 this year, 
175,837,000 lbs.; same period a year 
ago, 168,505,000 lbs. 

a 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended Aug. 4, 1934: 


Week Ending New York. Boston. Phila. 


Aug. 4, 1964........ 26,507  ...... 475 
July 28) 1934.......! me Se | eee 
July 21, 1934...2..2! 13356 Tae 
July 14, 1934... ..... 30,300 eso 
566,453 27,186 40,238 
Aug. 5, 1983........ 45,200 7276 2: 
July 29! 1933.10.11. 37,908 me Oe 
620,963 36,425 39,804 
- fe = 


CALIF. INSPECTED SLAUGHTERS. 


Animals slaughtered under State 
meat inspection in the following coun- 
ties in California during July, 1934, are 
reported as follows: 


County. Cattle. Calves. Sheep Swine. 

BERUNOER. co cccvccccss Tt4 497 706 192 

Contra Costa ...... 586 250 861,729 149 

Los Angeles ....... 28,722 10,961 40,825 38,951 

Santa Clara ........ 2,401 913 5,297 74 
~- fe —— 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Aug. 17, 1934, 
show exports from that country were 
as follows: To the United Kingdom, 
113,841 quarters; to the Continent, 
5,317. Exports the previous week 
were: To England, 16,712 quarters; 
to Continent, 17,681. 


aH fe 


HIDE TRADING BREAKS RECORD. 


An all-time record was established 
August 15 in trading on hide futures on 
the New York Commodity Exchange. 
Sales aggregated 9,480,000 lbs. during 
the single session. 





GOVERNMENT TO OWN HIDEs, 


Beginning September 5 the Federal] 
Surplus Relief Corporation will take 
over all hides from drought cattle, ang 
hold them for processing as shoes and 
garment leather for distribution through 
relief channels. This will apply also 
to pelts from drought sheep. The goy. 
ernment plans to slaughter 10 million 
cattle and 5 million sheep. 

Plan was abandoned for a corpora- 
tion, in which tanners and other inter. 
ests would cooperate, to handle this 
hide situation with the aid of an RFC 
loan of 10 million dollars. Tanners 
will have nothing to do with the new 
arrangement. The 10 million dollars 
will be made available to the FSR¢C 
for use in expenses in handling the 
hides and pelts, but not for the pur. 
chase of hides or for hide market oper- 
ations. 

Heretofore FSRC contracts with 
slaughterers on drought purchases have 
provided that the slaughterer take the 
hides. This will continue until Septem. 
ber 5, but after that date contracts 
will be amended to provide that the 
government owns the hides. In other 
words, hides from drought cattle slaugh- 
tered up to September 5 will be on the 
market, but after that date hides from 
drought cattle, as well as sheep pelts 
and calfskins from government-owned 
animals, will be held by the FSRC. 

or 

N. Y. HIDE FUTURE PRICES. 

Saturday, Aug. 11, 1934—No session. 

Monday, Aug. 13, 1934—Old Con- 
tracts—Close: Sept. 6.55b; Dec. 6.75@ 
6.95; Mar. 6.85n; sales 5 lots. Closing 
5 higher. 

Standard—Close: Sept. 7.25b; Dec. 
7.75 sale; Mar. 8.00@8.05; June 8.27@ 
8.35; sales 95 lots. Closing 15@25 
higher. 

Tuesday, Aug. 14, 1934—Old Con- 
tracts—Close: Sept. 6.60@6.75; Dec. 
6.75@6.85; Mar. 6.85n; sales 11 lots. 
Closing unchanged to 5 higher. 

Standard—Close: Sept. 7.15n; Dec. 
7.60n; Mar. 7.85 and 7.86 sales; June 
8.15 sale; sales 101 lots. Closing 10@ 
15 lower. 

Wednesday, Aug. 15, 1934—Old Con- 
tracts—Close: Sept. 7.15n; Dec. 7.25n; 
Mar. 7.35n; sales 10 lots. Closing 50@ 
55 higher. 

Standard—Close: Sept. 7.60b; Dec. 
8.04@8.06; Mar. 8.30 sale; June 8.60 
sale; sales 227 lots. Closing 44@45 
higher. 

Thursday, Aug. 16, 1934—Old Con- 
tracts—Close: Sept. 7.05b; Dec. 7.25 
@7.46; Mar. 7.35n; sales 4 lots. Clos- 
ing unchanged to 10 lower. 

Standard—Close: Sept. 7.60@7.71; 
Dec. 7.95n; Mar. 8.26@8.30; June 8.60 
@8.61 sales; sales 173 lots. Closing 
unchanged to 9 lower. 

Friday, Aug. 17, 1934—Old Contracts 
—Close: Sept. 7.12@7.13; Dec. 7.32@ 
7.33; Mar. 7.45n; sales 18 lots. Clos- 
ing 7@10 higher. 

Standard — Close: Sept. 7.60@7.70; 
Dec. 7.90@8.00; Mar. 8.25 sale; June 
8.57@8.58; sales 112 lots. Closing un- 
changed to 5 lower. 

eX 


When in need of expert packinghouse 
workers watch the classified pages o 
THE NATIONAL PROVISIONER. 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—There was a fair 
sized trade in packer hides this week, 
a total of around 70,000 June-July be- 
ing reported at stronger prices, the ad- 
vance being somewhat irregular and 
sales made at several different levels. 


The announcement was made mid- 
week that after Sept. 5 the hides and 
skins from all animals slaughtered un- 
der drought relief plan would be taken 
over by the FSRC and processed, to be 
made into shoes and garment leather 
for distribution through relief channels, 
so as to avoid competition with the reg- 
ular commercial product. 


Following this announcement, prices 
turned up sharply on the Exchange and 
Exchange operators came into the mar- 
ket for hides. Later, some tanners also 
entered the market, and the trading was 
divided between these interests. 

At the close of last week, two pack- 
ers sold 5,000 native bulls at 5c, steady, 
and another car same basis at the 
week’s opening; bulls have been in good 
demand at this level. 

Mid-week the local small packer as- 
sociation sold 20,700 June-July hides 
around %c advance, slightly more on 
some descriptions. One packer also 
sold 6,000 light native cows at 6%c, and 
5,000 branded cows at 614c, same basis 
as association sales. Another packer 
followed with 2,000 extreme light na- 
tive steers at 7c, 15,000 light native 
cows at 7c, and 5,000 branded cows at 
6%c, another quarter advance. Late 
that day a third packer moved 6,000 
light native cows at 7c, and on the 
following day sold 3,300 light native 
cows and extreme light native steers at 
7c. Two packers sold two cars each 
all light native steers at 8'¢c. 

Late this week bids from tanners are 
reported at 9c for native steers, basis 
heavies; 8%4c for butt branded steers 
and heavy Texas steers, 8c for Colo- 
rados, 742c for light native cows and 7c 
for branded cows. Packers ask a half- 
cent more at present. The spread be- 
tween heavy native steers and light na- 
tive cows appears to have widened con- 
siderably. 

SMALL PACKER HIDES — Local 
small packer all-weights quoted in a 
nominal way around 7@7%<c for native 
steers and cows and 6%@T7c for 
branded, with the possibility inside 
prices might be paid. The problem has 
been to find a buyer for small packer 
hides recently, with the large supply 
of big packer light cows available; this 
Is especially true of outside small pack- 
er lots. 

Local small packer association mid- 
week sold 20,700 June-July hides at 
about %c advance, presumably going 
to Exchange operators. These included 
1,500 native steers at 7%c, 1,000 ex- 
treme light native steers 6%c, 1,500 
Colorados, 7%c. Seven hundred heavy 
Native cows 6c, 11,000 light native 
cows 6%c, and 5,000 branded cows 6c. 

The Pacific Coast market was cleaned 
up fairly well to August 1 previous 
week at 5c, flat, for steers and cows, 


Week ending August 18, 1934 


f.o.b. shipping points, with a few hides 
at one point going at 4%c. 

FOREIGN WET SALTED HIDES— 
At close of last week, 4,000 frigorifico 
steers sold equal to 8%@8%c, c.i-f. 
New York, as against 50% pesos or 
8tkc paid earlier. Further trading this 
week included 8,000 B. A. steers to 
Russia equal to 8%c, and 10,000 frig- 
orifico steers to United States at 8%c 
steady prices. 

COUNTRY HIDES—Trading in coun- 
try hides remains practically at a stand- 
still, although slightly better prices 
being quoted in a nominal way. Re- 
ceipts are very light and the number 
of drought area cattle being destroyed 
on the farms is reported to be running 
slightly under ten per cent of pur- 
chases. Very few of these hides being 
saved, according to reports.  All- 
weights quoted around 5% @6c, selected, 
delivered, for trimmed stuff. Heavy 
steers and cows 5c, nom. Buff weights 
5% @6c. Extremes around 6c, 
trimmed, with 7c asked. Bulls 3@3%c; 
glues 3%c. All-weight branded about 
4%%¢, flat, less Chicago freight. 

CALFSKINS—Last trading, previous 
week, on packer May calfskins was at 
10c for northern point heavies 914/15- 
lb., 9c for River point heavies, and 7c 
for lights under 9%4-lb., with a later 
sale of May to July lights at 7c. A bid 
of lle for northern point heavies was 
reported this week but confirmation 
lacking, although a better feeling is 
apparent. 

Chicago city calfskins firmer; bidding 
6146c for 8/10-lb., and 7%c for 10/15-lb., 
with last trading at 6%c and 7%4c a 
week back; none offered. Outside cities, 
8/15-lb., quoted around 7@7%c; mixed 
cities and countries around 6c; 
straight countries about 6c. Chicago 
city light calf and deacons quoted 45@ 
50c, nom., inside figure bid. 

KIPSKINS—Recent trading in pack- 
er kipskins is thought to have fairly 
well cleaned up this market to August 
1, some sales being made quietly. Trad- 
ing last week was at 8%c for northern 
natives and 7%4c northern over-weights; 
southerns a cent less. Branded last 
sold at 6c for May to July. One pack- 
er sold 1,400 over-weights at close of 
last week at 7%4c. 

Chicago city kipskins last sold at 
74ec; inquiries later but none offered. 
Outside cities around 74@7%%4c; mixed 
cities and countries about 6c; straight 
countries about 6c. 

Packer regular slunks last sold at 
45c couple weeks back. 


HORSEHIDES — Trading continues 
slow, although holders’ ideas a bit firm- 
er. Good city renderers quoted $2.75@ 
3.00, mixed city and country lots $2.50 
@2.75 asked, with No. 2’s at 50c less. 


SHEEPSKINS—Dry pelts quoted 9 
@10c for full wools, short wools half- 
price. The market on all pelts and 
skins has been unsettled by the pro- 
posed plan to slaughter up to five mil- 
lion sheep from drought areas for gov- 
ernment account; however, with the 
plan effective Sept. 5 for the withhold- 
ing of skins from commercial markets, 
the quantity of sheep pelts to be ab- 
sorbed by the market is expected to be 
smaller than at first anticipated, since 


the sheep slaughter was the last to get 
under way. Shearling production light 
again but sales totaling couple cars 
were reported at 35c for No. 1’s, 25c 
for No. 2’s, and 15c for clips, against 
45c, 30c and 20c paid earlier. Pickled 
skins quoted in a nominal way around 
$3.75 per doz. at Chicago, generally 
asked. Packer spring lambs quoted 90c 
for cwt. live lamb, or 65@75c each. 
Outside small packer spring lambs 40 
@50c each. ; 


New York. 


PACKER HIDES—Last packer hold- 
ing June-July branded steers moved 
those mid-week at 8c for butt branded 
steers and 74ec for Colorados, a half- 
cent advance; also a few Aug. native 
steers at 9c, these running mostly 
heavies; total around 14,000 hides in- 
volved. Most Aug. native steers al- 
ready sold and packers holding only 
Aug. branded steers. Native bulls well 
sold up earlier at 5c; all-weight cows 
fairly well cleaned up earlier to Aug. 1. 

CALFSKINS—A stronger feeling is 
reported in the calfskin market, follow- 
ing the announcement regarding the 
withholding of skins from drought 
slaughter animals after Sept. 5 from 
the market. Higher prices are talked 
but no trading reported as yet. Last 
trading prices, prior to last slump in 
market, quoted nominally; 5-7’s at 70 
@85c, 7-9’s 90c@$1.00, and 9/12’s $1.70 
@1.85, inside prices for collectors’ calf 
and top for packers. Last sales of 
12/17 veal kips at $1.90@2.00. 

a rs 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended August 17, 1934, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Aug. 17. week. 1933. 
Spr. nat. strs. @ 9%n 8 @ 9n @15%n 
Hvy. nat. 

a 9 @9%n 8 @ 8%n @15 
Hvy. Tex. strs. @ 8b @ 7% @1in 
Hvy. butt brnd’d 

ee, sa<ane @ 8b @ 7% @1in 
Hvy. Col. strs. @ 7T%n @i7 @14% 
Ex-light Tex. 

“~ {ae 6%4@ Tn @ 6n @13% 
Brnd’d cows. 64@ 7b @ 6 @13% 
Hvy. nat. cows @ 7n @ 64%n @l4 
Lt. nat. 

CE sesess 7T%4@ 7% @ 6% @l14 
Nat. bulls .. @ @ 5 @10 
Brnd’d bulls. @ 4%4n 4 @ 44%n @ 9%n 
Calfskins ... 7 @lin 7 @10 21 @23n 
Kips, nat.... @ 8% @ 8% @1lin 
Kips, ov-wt.. @ 7% @ 7% @16n 
Kips, brnd’d.. 6 @ 6% 6 @ 6% @1in 
Slunks, reg.. p45 @45 @1.10n 


Slunks, hris..30 @40n 30 @40n 40 @50 
Light native, butt branded and Colorado steers 


le per Ib. less than heavies. 
CITY AND SMALL PACKERS. 
Nat. all-wts.. 7 @ 7%n @ 6%4n @12% 
Branded .... 64@ Tn @ 6n @12 
Nat. bulls .. 4%@ 5in 4%@ in @10n 
Brnd'd bulls. 4 @ 4%4n @ 4n @ 9%n 
Calfskins ... 64@ 7b 64%@7% 17 @18 
OO rere @7%4n 7 @7% @1in 
Slunks, reg..30 @40n 30 @40n 5 @1.00 
Slunks, hris..20 @30n 20 @30n @40n 
COUNTRY HIDES. 
Hvy. steers... @ 5n @ 4% seg 9n 
Hvy. cows .. @ in 24% 8%@ 9n 
aS 5%@ 6 5 5% 10 @10% 
Extremes 64@ 7 6 644n 11 11% 
EE ates nates 3 @3 2%@ 2% 6%@7 
Calfskins ... @ 6 5 5% 12 @13 
PE: £imeregs @ 6 5 5% 11 @12 
Light calf...20 @30n 20 30n 0 )}65n. 
Deacons ....20 @30n 20 30n 50 65n 
Slunks, reg.. @15n @15n @20n 
Slunks, hris.. @ Sn - @ 5n @10n 
Horsehides ..2.50@3.00 2.35@2.90 3.00@3.75 
SHEEPSKINS. 
Pkr. lambs. .65 @75 65 @s80 1.30@1.45 
Sml._ pkr. 
lambs ....40 @50 35 @45 8 @95 
Pkr. shearlgs, @35 @t @s85 
Dry pelts .. 9 @10 10 @i1 15 @16% 
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Live Stock Markets 


CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 
Chicago, Aug. 16, 1934. 

CATTLE—Compared with last Fri- 
day: Strictly good and choice medium 
weight and weighty steers, steady to 
25c lower; comparable grade light cat- 
tle, 25c lower; lower grades, 25@40c 
off. Practically all weight steers and 
yearlings sold 25@50c off early in week; 
fed yearling heifers, 25c lower; grassy 
kinds, 25@40c off; cutter cows, 25c low- 
er, with fat kinds 25@50c down; bulls, 
weak; vealers, 50c higher; extreme top 
weighty steers, $9.25; light steers, 
$9.10; long yearlings, $8.90; heifer year- 
lings, $7.50. Southwestern grassers 
were in liberal supply; grassy kinds, 
mostly $3.00@4.25; fed offerings, $5.50 
@7.80; most grass-fat cows, $2.25@ 
3.25. Cutters, $2.00 down to $1.25; 
closing top on weighty sausage bulls, 
$3.25; selected vealers, up to $7.00. 
There were very few western range 
steers in crop, Montana and Dakota 
run comprising she stock, mainly fat 
cows at $3.00 down; heifers, $4.00 
down; sprinkling of killer steers, $4.00 
@5.00. 

HOGS—Compared with last Friday: 
Market generally around $1.00 higher, 
all weights and grades sharing in the 
advance. Week’s top, $6.50 on late 
market, highest since mid-September, 
1931; late bulk better grade 210- to 310- 
lb. weights, $6.25@6.40; few, 320 to 
380 lbs., $6.00@6.15. Most lightweights 
lacked finish; bulk, 160- to 190-lb. aver- 
ages, $5.50@6.20; desirable packing 
sows, mostly $5.25@5.50; few butcher 
kinds, up to $5.65; pigs were scarce; 
bulk better kinds, $4.00@5.00. 

SHEEP—Compared with last Friday: 
Fat lambs, 75c and more lower; aged 
sheep, little changed. Expanded aggre- 
gate supplies and reactionary dressed 
tirade were factors in lamb downturn. 
Week’s top, $7.25, paid early; late top, 
$7.10 for choice natives to small kill- 
ers; bulk native lambs, $6.75 light- 
ly sorted. No westerns were avail- 
able after Monday; bulk all offerings 
on that day, $7.00; shorn native lambs, 
$6.50@7.00. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
onomics, 


Kansas City, Kans., Aug. 16, 1934. 
CATTLE—Better grade of fed steers 
and yearlings met a narrow demand and 


are selling 15c to mostly 25c lower as 
compared with last week’s close. Short 
fed natives and western grassers ruled 
somewhat uneven, but values held most- 
ly steady. Week’s top rested at $8.00 
on choice 1,025- to 1,143-lb. fed steers. 
Most fed natives cleared from $5.75@ 
7.25; a few fed grassers, $4.75@6.00; 
straight grass fat steers, $2.50@4.25. 
Fed heifers and mixed yearlings held 
fully steady, but grass she stock ruled 
weak to mostly 25c lower. Bulls sold 
at unchanged levels, and vealers closed 
steady to 50c higher, a few selected 
lots reaching $5.50. 

HOGS—vurtailed receipts of hogs at 
all markets was responsible for active 
and sharply higher market. Values ad- 
vanced 75@85ec locally on desirable 
grades scaling 170 lbs. up; under- 
weights, 50@65c over a week ago. Late 
top reached $6.10 on choice 190- to 250- 
lb. weights, highest since early in Sep- 
tember, 1931. Packing sows met a 
broad demand at 85c@$1.00 higher 
— with most sales from $4.85@ 

SHEEP — Fat lambs and yearlings 
were under pressure all week, and clos- 
ing prices are unevenly lower. Lambs 
are selling at 75c to mostly $1.00 low- 
er, while yearlings declined 50@75c as 
compared with late last week. On final 
session, choice fed Kansas lambs sold 
at $6.35; most natives, $6.00@6.35; 
range lambs, up to $6.50 early in the 
week but none were offered at the fin- 
ish. Best fed Texas yearlings brought 
$5.50, others, $5.00@5.35. Mature sheep 
were scarce and values held steady; 
fat ewes, $2.75 down. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 


Omaha, Neb., Aug. 16, 1934. 
CATTLE—Fed steers and yearlings 
lost 25@50c; good and choice grades, 
mostly 25¢c under last Friday; heifers, 


steady to 25c lower, short fed light 
weights showing the decline. Cows lost 
fully 25ce and cutter grades and medium 
bulls 10@15c. Vealers are unevenly 
steady to 50c under week ago. Choice 
light steers, averaging 1,060 lbs., earned 
$8.50; 1,134-lb. weights, $8.75; small lot 
choice 966-lb. heifers, $7.50. 
HOGS—Hog prices are 90c@$1.00 
higher. Thursday’s top $6.20, with fol- 
lowing bulks: Good and choice 200- to 
300-lb. averages, $6.00@6.15; 300 to 
350 Ibs., $5.75@6.00; 170 to 200 Ilbs., 
$5.50@6.10; 140 to 170 lbs., $4.50@5.50; 
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slaughter pigs, $3.00@4.00; sows, $5, 
@5.35; stags, $3.25@3.75. bat 

SHEEP—Compared with last Friday: 
Lamb prices 90c@$1.00 lower; year. 
lings, 50c lower; aged sheep, Steady, 
Thursday’s bulk sorted range lambs 
$5.75@6.25; sorted native lambs up to 
$6.25; fed wooled lambs, up to $6.35: 
fed clipped lambs, $6.05@6.30; fed 
yearlings, $5.00@5.50; good and choice 
ewes, $2.00@3.00. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics, 


East St. Louis, Ill., Aug. 16, 1934, 

CATTLE—Compared with close last 
week: Native and western steers, 25@ 
50c lower; mixed yearlings and heifers 
in good and choice flesh, steady to 25¢ 
lower; others, 25@50c off; cowstuff, 25 
@50c lower; bulls, 10@15c lower; veal- 
ers, 75c higher. Top 1,048-Ib. yearling 
steers brought $8.00; best medium 
weight steers, $7.75; bulk of steers, 
$5.00@7.10; good and choice kinds, $6.25 
@7.50; top mixed yearlings, $6.65; 
straight heifers, $6.50; bulk of mixed 
yearlings and heifers, $3.50@6.25. Beef 
cows sold largely at $2.25@2.75; top, 
$4.00. Low cutters bulked at $1.00@ 
1.40. Sausage bulls closed at top of 
$2.75, with vealers at the week’s high 
point of $6.25. 

HOGS — Hog prices advanced $1.00 
during week. Top reached $6.60, high- 
est since September 11, 1931, most hogs 
selling at $6.25@6.50; packing sows, 
$5.00@5.50. 

SHEEP—Fat lambs and yearlings de- 
clined 60@75c, while aged sheep ruled 
steady to 25c higher. Fat lambs topped 
late at $6.75, while packers bought bulk 
around $6.15@6.35. Throwouts and 
mediums, $3.00@4.00; fat ewes, $1.50 
@2.50; yearlings, $5.50@6.00. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
onomics, 
Sioux City, Ia., Aug. 16, 1934. 

CATTLE—Better grade beef steers 
and yearlings prices underwent little 
change. Plainer offerings found a dull 
market and fully 25c lower values. 
Choice medium weight beeves, $8.00@ 
8.25 sparingly; bulk, $5.00@7.00; fat 
she stock, weak to 25c lower; load lots 
of choice yearling heifers, $6.25. Beef 
cows bulked at $2.00@2.75; most low 
cutters and cutters, $1.25@1.75. Bulls 
dropped back to last week’s closing 
levels; medium grades, $2.75 down. 
Vealers remained unchanged; practical 
top, $4.00. 

HOGS—Compared with last Friday, 
all classes showed 85c@$1.00 advance. 
Thursday’s top reached $6.00; bulk bet- 
ter 180- to 280-lb. butchers, $5.65@5.90; 
choice 385-lb. heavies, down to $5.50; 
good 170- to 180-lb. lights, $5.00@5.65; 
150- to 170-lb. selections, $4.50@5.00. 
Packing sows bulked at $5.15@5.35, thin 
roughs, down to $4.50 and below. 

SHEEP—Prices for lambs and year- 
lings slumped materially. Locally lambs 
declined 50@75c, while yearlings lost 
40@50c in value. Week’s top rested at 
$6.50 for desirable natives; most sales, 
$6.25@6.50. Very few range lambs 
offered. Practically no yearlings came 
in, but late were quotable up to $5.65 
for choice. Slaughter ewes steady; 
most sales, $2.50@2.75, a few $3.00. 


The National Provisioner 












































































































s, $5.10 CORN BELT DIRECT TRADING. RECEIPTS AT CHIEF CENTERS. LIVESTOCK PRICES COMPARED. 
" Reported by U. 8. Bureau of Agricultural Combined receipts at principal mar- Livestock prices at Chicago during 
Friday: Mies tsan kets, week ended Aug. 11, 1934: July, 1934, with comparisons: 
: yea Des Moines, Ia., Aug. 17, 1934. At 20 markets: Cattle. Hogs. Sheep. July, a. quly, 
F . . Week ended Aug. 11 ...487,000 409,000 268,000 . . . 
Steady, Hog prices at 22 concentration points previous week --....... 457,000 385,000 218,000 SLAUGHTER CATTLE AND VEALERS 
~ lambs and 7 packing plants in Iowa and Min- 1933 200,000 475,000 332,000... ‘ , , . : 
A eee i x 2, Ts— 
S up to nesota swung sharply upward this 1937 202,000 387,000 426,000 550-900 Ibs., Choice ..$ 7.30 $ 7.48 $ 6.82 
» $6.35; week, — Mg 8 on since 1930 183,000 , 310,000 Good .... 6.56 6.70 6.09 
0; fed early September, 1951. eceipts were Hogs at 11 markets: Medium 0 5.5 5.1 
l choice lighter, demand broad and competition Re er ene 346,000 900-1,100 Ibs —* , ba ‘= $38 
* Do ek errr re ee 326,000 wx y I 8 
strong for good hogs, with the result y933°°"" NSD! 383,000 | SE a: 
that current prices on butchers are 80 1982 2.2.0.2... ..s eee eeeeeeeeeeee reese eres 348,000 faa sa <a 
@0c higher than last week’s close. 793 22..2.....0.[UIIIIINIIIIIIIgot009 —'100L,800Ibe., Choice” .. 9.14 9.84 7-08 
Packing sows worked up 70@80c. 1929 2122200.0IIIIIIIIIIIIIIN 447,000 on 2 2 fe 
uitural Late bulk good to choice 220 to 300 At 7 markets: Cattle. Hogs. Sheep. 1,300-1,500 Ibs., Choice .. 9.02 9.73 7.01 
5.65@5.95; long railed consign- Week ended Aug 11 ...395,000 308,000 166,000 Good .... 8.1 55 . 
1934 Ibs $5.65@ y & ‘ g Previous week . .877,000 277,000 143,000 Heifers— 
. ments, to $6.00 and above; 310 to 350 i933 7 TT 160,000 339,000 211,000 550-750 1bs., Choice .. 6.48 6.42 5.90 
ose last lbs., $5.40@5.95; few big weights, down 1982 133,000 300,000 213,000 Good | --. 5.56 5.59 5.37 
4 . . ’ s ond, om.&med. ° a f° 
rs, 25@ to $5.25; 180 to 210 Ibs., $5.35@5.95; i935 ° ..141,000 353,000 223,000 750-900 Ibs, Good&ch. 6.28 6.19 5.65 
heifer light and medium weight packing sows, 1929 ................+45- 145,000 378,000 241,000 Com.&med. 3.86 4.12 4.05 
r to 2 . $4.60@5.00. ee Cows— 
t f ~ Receipts unloaded daily for the week pn TS 37 8138 3:00 
stuff, 25 os Yommon medium... 2.7 . . 
Tr; veal- ended Aug. 17 were as follows: LIVESTOCK AT 62 MARKETS. Low cutter & cutter...... 1.66 198 2.15 
yearling Last Receipts and disposition of livestock Bulls (yearlings excluded)— a " 
: week i i ‘ Good (beef) .........000. . 3.2 3.70 
medium os pepo at 62 leading markets in July, ve Cutter, com. & med..... 287 2.75 3.26 
steers, Sat., Aug. yond Local ship. Vealers— 
Mon., Aug. 1: : , : MaMtRte cahwccicns 5.26 4.94 5.94 
1s, $6.25 Tues, Aug. 12)400 a a wa ae ee 303 394 4.94 
$6.65; Wed., Aug. 16,200 CATTLE, Cull & common.......... 2. 3.06 3.87 
fF mixed Thurs., Aug. SE BN oo co snesecnes 2,128,968 1,052,815 1,000,244 Calves, 250-500 Ibs.— 
“> Beef June av. 5 years ...1,021,955 619,072 385,584 Good & choice. Nae 5.10 5.10 4.40 
; top CALVES. ommon medium....... E : 
> x rT 
$1.00@ CANADIAN LIVE STOCK PRICES. = rotai .............. 855,825 619,337 231,007 HOGS. 
top of Leading Canadian centers, top live- June ®¥- 5 years ... 460,478 323,371 136,441 Tight light, 140-160 Ibs.— 
’s high stock price summary, week Aug. 9: HOGS. Good & choice............ 3.90 3.76 4.12 
Total .............-2,519,407 1,776,729 731,548 Light weight— 
BUTCHER STEERS. June av. 5 years ...2,751,194 1/785,974 966'334 4 @9-180 a mite ch. 4 te oon 
2d $1.00 Up to 1,050 Ibs. 3 » § se C oo 
4. ‘< “4 SHEEP. 180-200 Ibs., good & ch... 4.58 4.26 4.57 
0, high- a 2 nee 2,152,081 _ 997,668 1,555,286 Medium weight— 
»st hogs Aug. 9. week. 4933, June av. 5 years ...2,283,543 1,243,802 1,003,612 200-220 Ibs., good & ch... 4.73 4.43 4.66 
z sows, aa, $550 $5.85 § 5.15 , 220-250 Ibs., good & ch... 4.81 4.52 4.66 
Montreal. ‘ 5.75 5.75 5.10 Heavy te ag ‘is ear 
‘. Winnipeg . 5.5 5. 5. 250-290 lbs., good ch s . 4.64 
ings de- Calgary ... 4.50 4.50 4.25 U.S. INSPECTED HOG KILL. 290-350 Ibs., good & ch 4.79 4.50 4.54 
p ruled Edmonton .. - 3.50 3.50 3.75 Inspected hog kill at 8 points during Packing sows— 
Pee BEE ow ccccccce® evsie Sons 3.50 k : o nd 
; topped Moose Jaw . 4.95 3.50 3.50 Week ended Friday, Aug. 10,1934, asre- 275-350 Ibs., good......... 4.20 3. 4.16 . 
ht bulk IG «2s. ecac sus 4.00 425 4.00 ported to THE NATIONAL PROVISIONER: 350-425 Ibs., good......... 4.08 3.75 3.98 \# 
its and VEAL CALVES. Week i Cor. 275-550 Ibs., medium...... 3.68 847 8.72 
s, $1.50 oo awciciain sg ¥ioe.eere $6.25 $5.50 $ 6.00 Pe ev. week, Slaughter pigs, 100-130 Ibs.— 
MMMIOAL. o 6... csesceccees 5.50 5.00 5.25 ug. 10. week. 1933. Goad a choloe 
DEE, cscs ccsces ces 4. 3.50 SO CUAOREO 2 5050.00055000008 122,124 101,695 117,755 FR bse hake Ss = 
anaes aes 4.00 4.00 4.00 Kansas City, Kans. ...... 38,524 54,842 35,752 LAMBS AND SHEEP. 
NS noose bane ence 3.50 3.00 4.00 OMAhe 2.0... -cccceccccccs 37,362 47,694 35,858 Spring lambs— 
Prince Albert ......... oinne 3.00 .... St. Louis & E. St. Louis. 37, 44,188 60,810 Choice 8.96 
MG EEW ox 0sccccev 3.00 3.00 3.00 Sioux City .............. ,892 30,824 = 26,195 Good 8.44 
ultural Saskatoon ........-++.-- 3.00 2.75 8.25 St. Joseph ........-.+++. 25,980 32,207 22,082 = Medium 746 
NE soso ce can i ee : 
SELECT BACON HOGS. Y., Newark & J. ©... 34,486 32,289 33,176 Lambs— 
1934, Ree $8.85 $9.40 $ 6.90 ——F § ———___ — 90 lbs. down, Good &ch. 7.32 67 
¢ RRR a: 9.00 9.50 7.00 TEE kcsivevecssnssacl 345,702 362,935 359,812 Com.&med. 6.09 5.76 
steers WINE .........--5.. 8.10 8.25 6.15 aeeniniiipeions 90-98 Ibs., Good & ch. .... 
nt little hs 7.85 8.10 5.80 98-110 Ibs., ood & ch. 
MMO wccccccccccces -( . 5.75 Tr 4 re 
da dull Prince Albert .......... 7.70 7'85 580 NEW YORK LIVESTOCK. grec aaa | 
: eee rere ees 785 8:00 5.90 Seaiieis alk N York 220 -. Good & ch. 5.72 6.68 5.26 
values. lll alata 760 775 580 eceipts of livestock at New Yor Medium . 5.24 6.09 4.10 
$8.00@ markets for week ended Aug. 11, 1934: Ewes— a 
+120 Ibs., ¥ —_ a - 
00; fat NO eg $ 6.50 $ 6.50 ; Cattle. Calves. Hogs. Sheep. 120-150 . Good & > 3:08 Lye ta 
oad lots Montreal 6.00 5.50 Jersey City ........ 3,900 9,683 3,228 13,478 All wts., Com.&med. 1.62 1.29 1.38 i 
5. Beef Winnipeg 5.00 5.09 Central Union ..... 2,954 2,356 ++. 26,627 ' 
. t 1 ES ES 20 4.25 475 New York ......... 692 4,064 10,458 7,405 ————— i 
10st low Edmontor 3.7 3.75 4.50 ae ee “77 B10 
5. Bulls Prince Albert 3.7 4.25 OG ee 7,546 16,053 13,686 47,510 Watch the Wanted Page for bar- 
o. _ Moose Jaw ........... 375 4.95 4.50 Previous week ..... 7,273 14,278 15,210 44,605 : 
closing IN cs Se ccicahacws 4.00 4.25 400 Two weeks ago .... 6,826 15,545 18,375 57,495 gains. 
> down. t 
— HOGS—SHEEP—CALVES—CATTLE | 
’ 
Friday, BEN SHEPPARD | 
advance i. L. SPARKS & CO. | 
) : 
35; @5.90; 0 di: B Li S k National Stock Yards, [ll—Phone East 6261 i 
0 $5.50: raer buyer of tve Stoc Mississippi Valley Stock Yds., St. Louis, Mo. 
10@5.65; : 2 Phone Colfax 6900 or L. D. 299 a b 
50@5.00. Springfield, Mo. Telephone 2322 Springfield, Mo.—Phone 3339 
5.35, thin | 
ow. — a bi 
ry le HOG BUYERS ONLY | 
ly lambs e . 
ngs lost Order Buyer of Live Stock 
mye W atkins-Potts-Walk | 
vas | /L. 0. MeMURRAY atkins-flotts- Walker | 
e lambs - ° ‘ | 
gs came National Stock Yards Indianapolis 
to $5.65 Indianapolis, Indiana Illinois Indiana i 
steady; Phone East 21 Phone Lincoln 3007 i 
$3.00. Ss oe / 
visienlt Week ending August 18, 1934 Page 43 











PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 11, 








1934, with comparisons, are reported to THE 
NATIONAL PROVISIONER as follows: 
CHICAGO. 
*Cattle. Hogs. Sheep. 
Armour and Co. ........ 5,379 4,878 5,045 
eee GM cuseesecess 5,658 7,232 
Morris & Co. .... 3,724 1,993 
Ween BH OR ccwccccces 4,461 4,141 
Anglo-Amer. Prov. Co. . 1,057 anne 
G. H. Hammond Co. .. 2,293 =r 
Libby, McNeill & Libby. aces ome 
DP decacodeke cece’ 9,270 1,414 
GENND cc ectccccsssecedce 25,979 28° igs 998 
Brennan Pkg. Co., 4,226 hogs; Hygrade Food 
Products Corp., 2,419 hogs; Agar Pkg. Co., 3,447 
hogs. 
Total: *57,524 cattle, 22,190 calves, 63,054 hogs, 


20,823 sheep. 


Not including 3,747 cattle, 
hogs and 16,105 sheep bought 


2,110 calves, 
direct. 


45,727 








*Includes 21,496 cattle and 12,516 calves bought 
for F. 8S. R. C. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 8,557 5,549 3,477 3,002 
Cudahy Pkg. Co.... 6,788 3,383 1,233 3.728 
Morris & Co. ...... 2,297 1,540 tex mee 
2 9,210 4,12 2,697 
i Fk. eae 6,283 3,100 4,330 
Independent Pkg. Co. eee 
GENE ctrececcceses 36, 922 10,014 959 
PE ex kencvescans 70, 057 27,709 17,928 16,979 
OMAHA. 
Cattle & 

Calves. Hogs. Sheep. 
Armour and Co. ........ 6,691 8.044 4,306 
Cudahy Pig. Co. ......-. 5,257 5,968 5,165 
Be: E.G wcnccscces 1,068 5,839 ence 
BE EEK. ercccvccesce 3,424 3,322 1,766 
RE Ge GE. ovccctcosccs 6,757 6, 293 4,582 
EY ahevneveeepessecne 23,909 sae 
Eagle Pkg. Co., 5 catia: r= Hoffman Pkg. 
Co., 46 cattle; Grt. Omaha Pkg. Co., 57 cattle; 
Omaha Pkg. Co., 61 cattle; J. Roth & Sons, 41 
cattle; So. Omaha Pkg. Co., 44 cattle; Lincoln 
Pkg. Co., 470 cattle; Sinclair Pkg. Co., 12 cattle; 

Wilson & Co., 467 cattle. 
Total: 24,400 cattle and calves; 53,304 hogs; 


15,819 sheep. 
EAST ST. LOUIS. 








Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 2,446 4,580 : 
Bets G&G CO wccccce f 3,759 5,151 
Beeeene & OO. 22.200. 1,228 oeue ee 
Hunter Pkg. Co. 758 311 
Heil Pkg. Co. ...... ine aces 
Krey Pag. Co...... 305 cata 
eee 34,320 16, 465 2,986 
Mb owcscceccevs See 13,350 1,285 
WE wéicnecrennes is 379 19,987 40,343 12,708 


Not including 3,059 cattle, 
hogs and 


5,170 calves, 25,507 


2,498 sheep bought direct. 











ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swe & Ge ncccses 6,600 2,867 11,793 
Armour and Co 6,152 3/222 6,729 
GD escceedésveuss 8,704 1,044 
eS eee 21,456 6,132 26,741 19,566 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. . 5,376 6,017 10,745 2,936 
Armour and Co. - 4,456 2,352 12,1 2,750 
Swift & Co. . 1,760 2,912 
a CCE es eevee 
GEESE cccccccesvoce 23 
GE tensueeuces 16,606 10,152 42,069 8,598 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. 4,830 2,562 552 
Wilson & Co. ...... 4,652 2,918 704 
W. H. Butcher & Co. 46 19 oe 
Peoples Pkg. Co..... 104 5 
Schwab & Co. ...... 43 7 
Harris Meat & Pro- 
eee 18 
Heirding Bros. & Co. 40 4 
Kirschner & Geyer... .... 
Sieber’s Market .... 15 
WN  Vesweddeseces 69 
WOM Sencar, 9,817 5,515 6,109 1,262 
Not including 66 cattle and 467 hogs bought 
direct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. .. 1,251 1,194 1,586 1,169 
Dold Pkg. Co. .... 611 77 1,203 30 
Wichita D. B. Co. 19 seed vee wales 
Dunn-Ostertag ...... 67 awe 
Fred W. Dold & Sons 95 “341 1 
Sunflower Pkg. Co... 124 72 wee 
MD crash 2,167 1,271 3,202 1,200 
Not including 2,060 hogs bought 


direct; 
R 


also 
755 cattle and 904 calves bought for F. S. R. C. 
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DENVER. 
Cattle. Calves. Hogs. 
Armour and Co. - 3,827 582-2, 071 
Batre @ OO. cs scccces 4,216 2,817 2,325 
oo ere 2,130 1,456 1,942 
eo) eee 9,173 4,855 6,338 40,072 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. . 3,094 4,631 6,687 6,909 
Cudahy Pkg. Co. 406 «61,044 ones esas 
Bette & OO .ccccee 4,645 4,365 9,682 10,664 
United Pkg. Co. .... 2,500 121 a 
GEES cewcccccseces 3, 380 1,481 2,560 3,415 
Serr. 14,225 11,662 18, 879 20, 988 
Not including 9,502 cattle and 9,956 calves 
bought for F. 8. R. C. 
MILWAUKEE, 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,575 3,228 8,628 949 
Swift & Co., Chicago a odie seca 249 
U.D.B.Co., N.Y. ... 55 aha 
Pittsburgh Pkg. Co.. 20 pone 
R. Gumz & Co..... 65 17 
Armour & Co., Mil. 278 ees 
Armour & Co., Chi.. 208 = 
N.Y.B.D.M.Co., N.Y. 80 awe acai a 
GHABGETS oo. cs ccccces 231 39 116 178 
QERETS occ ccccccccee 630 62 2 206 
WeDo vecccvacees ie 142 ” 5,544 8,746 1,599 
Not including 4,307 cattle and 1,330 calves 
bought for F. 8S. R. C. 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co. ...... 1,515 565 9,170 3,153 
Armour and Co. 618 221 1,465 nite 
Hilgemeier Bros. ... 10 ees 900 aceinam 
Brown Bros. ......-- 146 34 81 13 
Stumpf Bros. | oe <i sia 116 nas 
Meier Pkg. 87 6 219 
Schussler P a. Co. 59 Re 209 oame 
Art Wabnitz ...... 17 42 eeu 33 
Maass Hartman Co.. 41 17 one. ane 
Se 5,806 2,820 15,077 5,153 
NE: Sébcesceceves 975 1€9 248 907 
WE: tcacdsesnnee 9,274 3,874 27, 7,485 9,259 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons.. .... 3 . 375 
Ideal Pkg. Co....... 10 mee 2 ae 
>. Kahn’s Sons Co.. 1,345 290 4,077 
J. Lohrey Pkg. Co.. 3 Psd alee 
H. H. Meyer Pkg. Co. 15 
A. Sander Pkg. Co.. s ies osee 
J. Schlachter’s Sons 252 240 159 
J.&F. Schroth Pkg. Co. 21 alee ites 
J. F. Stegner & Co.. 374 206 aks 36 
BINS. evccvcscece 178 586-2, 811 6,611 
GO. kccicecsereeves 1,668 619 238 317 
TEE -awinsccasade 3,874 1,944 12,901 11,574 
Not including 1,099 cattle, 188 calves, 748 hogs 


and 3,008 sheep bought direct. 


RECAPITULATION. 


Recapitulation of packers’ 
for week ended Aug. 11, 1934, 


*CATTLE, 


Week 

ended, 

Aug. aE. 
MED. 3.0.0 40cndamsaeae 
Kansas City 
Omaha 
East St. 
St. Joseph 
Sioux City 
Oklahoma 
Wichita 
Denver 
St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 


Total 


Louis 


Prrrere ry Tere err 287,004 





Prev. 
week. 
20,842 


3; 429 


226,677 


*Does not include cattle bought by F. 


as follows: 
Paul, 9,502; 
reported separately. 

Note: 


Chicago, 21,496; Wichita, 


as reported by F. S. R 
94,753 ta 


HOGS. 


shipments, 1,3 


I AR re ae 
Kansas City 
Omaha 

East St. 
St. Joseph 


Oklahoma City 
Wichita 
Denver 
St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 





Total 


345,918 


purchases by markets 
with comparisons: 


Cor. 
week, 
1933. 
38,668 
23,741 


15,334 


151,456 


8. R. C. 
755; St. 
Milwaukee, 4,307; other markets not 


Total government purchase of cattle and 
calves in drought area i to August 11, 
. C., 2,805,943 head. 


inclusive, 


Total 


a 71, 326 


366,411 











78 

: »598 8,916 
Oklahoma ( MP : swaktweon 1,262 06 1,398 
IE. nici 044.0005 eh teabem 1,200 0 189) 
Denver. eee eeceececccecee 40,072 34,215 35,199 
OE FP 20,988 12,081 21 '763 
EN RRR ERs 1,599 1,164  2'5¢4 
Indianapolis ............ 259 5,584 9/757 
= ORL 11,574 8,745 14/773 
MME Non cvtve-aseesons 180,447 158,890 219,655 

fe 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Unio 
Stock Yards for current and comparative periods: 














RECEIPTS, 
Cattle. Calves. Hogs. Sheep, 
Mon., Aug. 6 ....15,790 6,117 25,870 7,215 
Tues., Aug. 7 8,539 5,428 21,133 3,028 
Wed., Aug. 8 ...13,008 4,528 21,730 6,587 
Thurs., Aug. 9 ..16,429 5,531 19,898 12,595 
Fri., Aug. 10 8,335 ,290 12,747 6,970 
Sat., Aug. 11 .. 2,000 3,200 ¥ 5,000 
Total this week. .64,101 26,004 107,378 41,35 
Previous week ..45,685 20,972 57,305 31,207 
;. 6 eee 41,1538 8,012 119,320 59,838 
Two years ago..30,011 6,680 105,386 67,538 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep, 
Mon., Aug. 6 .... 2,968 74 2,096 10 
Tues., Aug. 7 ... 1,227 3 1,752 455 
, Aug. 8 ... 2,633 7 mc 1,304 pp 
T : Aug. 9 .. 1,601 69 1,689 145 
Fri., ‘Aug. [Oe wae 1,720 S04 
Sat., Aug. 11 100 500 eel 
Total this week.. 9,370 146 «9,061 «1.44 
Previous week .. 3,332 exes 297 198 
BOF GHG ccccse 1,461 alt 16,225 TBR 
Two years .ago.. 7,390 220 15,2638 14,64 


Total receipts for month pers year to Aug. 11, 
with comparisons: 













—August——_ -~———Year———. 

1934. 1933. 1934. 1933. 
OCnttle ..cces 97,594 63,694 1,437,962 1,161,139 
CO” ee 39,811 14,415 434,222 280,467 
Se: 148,462 202,982 4,083,666 4,229,071 
Sheep. ...... 58,955 98,968 1,633,948 2,092,272 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ending Aug. 11.$ ¢ 50 $ 4.80 $2.00 $ 6.85 
Previous week ...... 6.75 4.60 1.65 6.25 
1933 4.15 2.25 7.70 
4.40 1.85 5.20 
6.20 2.25 6.95 
8.95 2.85 9.00 
10.85 5.75 - 13.35 
Ay. 1929-1933 ....$ 9.35 $ 6.90 $ 3.00 $ 845 

SUPPLIES FOR CHICAGO PACKERS. 

*Week ended Aug. 11....426,808 82,889 31,661 


Previous week 
1933 


21,757 52,550 





2" not include 23,717 cattle bought for F. 8. 


*Saturday, Aug. 11, 1934, estimated. 
HOG RECEIPTS, WEIGHTS AND PRICES. 


Receipts, average weights, and top and average 





prices of hogs with comparisons: 
No. Avg. ——Prices— 
Rec’d. Wet. Top. Avg. 
*Week ended Aug. 11.107,974 250 el 
Previous week ........ 57,305 245 5.10 4.60 
3 320 261 4.75 4.15 
262 5.15 4.40 
257 8.00 6.20 
255 10.00 8.95 
255 12.15 10.8 
Av. 1929-1983 ..... 113,200 258 $ 8.00 $ 6.90 
*Receipts and average weights, Saturday, Aug. 

11, 1934, estimated. 


CHICAGO HOG SLAUGHTERS. 





Hogs slaughtered at Chicago under federal in- 
spection for week ended Aug. 10, 34 
Week ended Aug. 10 
Previous week ...... 

SE eee 
SEE Sv ertcodceveuscsesescneecwbedsaueeueen 
CHICAGO HOG SUPPLIES. 

Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
Aug. 16, 1934, were as follows: 

Week 
ended, Prev. 
Aug. 16. week. 
Packers’ purchases ............-- 40,752 45,184 
Direct tO PACKETS, «2... .0000c000 38,098 53,313 
Shippers’ purchases ............. 9,930 7,236 
a a Aer 881,780 105,733 


The National Provisioner 
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RECEIPTS AT CENTERS LIVESTOCK PRICES AT LEADING MARKETS. 
068 35,875 
868 Prd SATURDAY, AUGUST 11, 1934. Livestock prices at five leading Western markets, Thursday, Aug. 15, 1934, 
295 13.967 “Cattle. Hogs. Sheep. as reported by the U. S. Bureau of Agricultural Economics: 
oe tt ee 5906 6,000 6,000 Hogs (Soft or oily hogs excluded): CHICAGO. E, ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
705 Sas MEG Gity ....-20.20-. 10/300 a. 5@ 385 $5.25@ O15 $4.25@ 535 $4.00@ 505. $4.75@ 5.80 
706 1.898 Kansas Cit) 3,200 700 © 2,000 Lt. It. (140-160 Ibs.) gd-ch ..... $5.15@ 5. ; rece Hei By} 
ais ay its ....22ccscceee- 12'500 2,000 "300 ~——Lt.. wt. (160-180 Ibs.) gd-ch..... $65@ G15 5.90G 645 475@ 5.90 5.25@ 5.90 5.40@ 6.00 
5 St. - apellaaabte tap be Sozie: 2)45 ,000 180-200 Ibs.) gd-ch........... t $ . T5@ ; 
+74 zi | ianheeeaaeaa 2/000 1000 11000 Mad owe (200.226 ibe. ) "eich... 620Q 645 645G 660 600g G15 590G 610 5.75@ 6.00 
Mme... ce. eco 75 7 9 220-250 Ibs.) gd-ch........... ’ ; ' i r i i 15@ 
ss4 Oat st. de to 2100 «100300 Hy owe. (350-200 ibs.) ga-ch.. 6 25@ 6.50 aoa 6:55 6.00@ 620 5.90@ 6.10 5.65@ 6.00 
~~ 2 illite .:.-c.2ccccees "9 wie. 2am 290-350 Ibs.) gd-ch.........-. 6. ; : 10 5. : ’ 
— iret reite 100” 5,300 Pkg. sows (275-350 Ibs.) good... 5.30@ 5.00 5.25@ 5.50 Sse 5.35 5.15@ 5.35 4.90@ 5.00 
S90 212,655 Denver ee aie eee 300 100 900 (360- 425 lbs.) =. toot eee eweae oe end rr tc s10e re 4. 5.15 4.75@ 4.90 
ME ccccccans 700 500 500 550 Ibs.) good........... : é : 35 5. 5.25 4. 5.15 4.70@ 4.90 
a igebebbbeheate 100 200 200 (275-880 ibe.) fediam...... 2. 435@ 5.20 4.50@ 515 400@ 3.15 4.50@ 5.10 4.25@ 5.00 
eee 0207022077 8 Sitr. pigs (100-130 Ibs.) gd-ch.:: 3.90@ 5.25 3.50@ 5.00 3.00@ 425 3. : 8 
OCK eee ae 400 Av. cost & we. Wed. (pigs excl.) 562-251 ibs. BATH ibs. BOOMS ibe, SSeS ine, “Oe 450 
gs eppabeneerseaaie 300s hons«Sitr, Cattle, Calves & Vealers: 
cago Union ae Kreeneserene wes 300 5 ito cic 
ive periods; Oklahoma City ......... 100 400 ainee STEERS: pas . sneered 
55 6.25@ 8.00 6.50@ 7.75 5.75@ 7.75 6. 50 5. : 
es, ee bc nlhcanlnecet 330@ 725 S:80@ 125 320 7.00 5.00@ 6.75 5-00@ 6.75 
2s. Shee MS. cana ccesceee 21,000 24,000 8,000 Medium 3.75@ 5.154. 6.25 3.75@ 5.50 3. 5.50 3. 5.25 
; a a 34,000 4,000 _ 6,000 ( , 2.25@ 4.00 2.75@ 4.00 2.25@ 3.75 225@ 3.50 175@ 3. 
870 7,215 Kansas City ..-----++++-- 18,000 8500 14 gpa eS | SPEC 2.2 : 
133 C: ee eee . 4 STEERS 
z: is 6,000 10,000 — 3,000 STEERS: ‘ P ae 
ae Ga $G3eagnton me) tee oes EMA SBS RS LOSE Cue te eng te 
747 eon Sioux City . 4 5500 OOD ne eee cece cece eee eeeeees 3.75 oe 400@ 625 37505580 SOR kt fe 
> ; wn x : 00 5 
se a eS werth Sees aOnees 8¢ 500 pod Common 2.50@ 4.50 2.75@ 4.25 2.25@ 4.25 2.25@ 3.75 2.00@ 4.00 
How 2.2 700 2 
378 Milwaukee .............. 2,2 7 = STEERS: 
305 ee 1,600 800 5,200 ‘ ' ) 
320 30.888 SEEMS .....ccccccees 500 900 300 (2100-1300 Ibs.) choice ....... 8.00@ 9.50 8.00@ 9.00 ie 9.00 cae 8.50 1.25@ 8.75 
386 67,538 EE nitive ancanteinies 10,000 1,000 800 sic gate sae Se L75@ 675 425@ 675 4250 600 Sim COD coe ow» 
Indianapolis .......+..++- .— by Hy pon NR Kncncysanveseees 
Pittsburgh ............+- 100 5 3, STEER 
i veseee 8,600 4,200 1,900 s i 
zs ea neehebenetae 4 5 + eee 8.50@ 9.50 8.25@ 9.00 8.00@ 9.00 7.75@ 8. 
< . a 1900-11100 "00 3800-1500 ll NBER SSG 850 GIsG 25 GOVE SOD B0OG HIB Sood Tae 
096 10 Cleveland .......sccccece 900 1,100 pad |e 
752 455 SEL .'n.0.00 6006 e00'00: 900 900 : HEIFERS: 
: ,300 800 200 cIFERS: me): ‘ 50 5.75@ 6.50 5.25@ 6.50 
oii gO eT ee oa (550-750 Ibs.) choice ......... 5.75@ 7.00 6.90@ 6.75 5.15@ 6.50 5.75@ 6.50 5.25@ 6.50 
: *Includes government cattle at Chicago, 5,000; CY oe 4.50@ 5.7! 5. @ 4.50 4 5 SRE 40 re 4 
Kansas City, 13,000; Sp gt nag — SN ove yc nade acsghonk os 2.25@ 4.50 2.25@ 5.00 2.25@ 4.5 
12.000; St. Joseph, 10,000; Sioux yr ; te a 
> FERS: om 
ee oe “= 5.00@ 7.25 .....se0ee 5.00@ 7.25 4.85@ 6.75 4.50@ 6. 
(750-900 lbs.) gd-ch........... 5.00@ 7.25 coe 3506 535 ¢ 500 2.00@ 4.75 
TUESDAY, AUGUST 14, 1934. i ae ere SE I. nekcuceiewe 2.50@ 5.25 4 . 
"Sao ae nee 11,000 15,000 5,000 vo 
a Gis ............ 10,000 8,000 2,000 pa 2.75@ 4.25 3.00@ 3.75 2.756 8.75 21 3.50 2.50 3.50 
sas xd . 9,000 7,000 7,0 atk alent neieitiees's delen vse 3 275 200@ 3:00 3 i : , : Y 
"its ; 8,000 ie bye ees ae 3e ) 2.25 .75@ 2.00 1.25@ 2.00 1.00@ 1.75 1. 1.75 
Year——— St. Joseph 4,500 4,5 5,0 
t P 500 = - 2.500 TLLS: 
1933. Sioux City 7,5 : BULLS: ‘ mts seas ames smete 
P 500 4,500 3,000 ox 2.75@ 3.50 2.75@ 3.40 2.60@ 0 
2 1,161,139 Fit Worth 1000 300 800 ahah csimeht teeta 2.00@ 3.25 1.50@ 2.75 1300 2:60 1.00@ 2.50 10g 2.50 
2 467 il ody 300 200 500 u Se eenone 
6 4,229,071 st 600 900 13,800 VEALERS: = 5 ’ 4.00@ 5.50 4.00@ 5.50 
2,002.23 Lonteritle 300 900 "300 EE os sduiescchincaariiiin 5.15@ 7.00 5.25@ 0.25 18e 450 4 5.50 4.00@ 5.50 
fedionapeii 1700 4,000 2,000 ean oe 1.50@ 4.00 1.50@ 2.50 1.50@ 3.00 1.50@ 2.50 
Indianapolis 4 ’ “; -  Cecceroeseocesocece 
Pittsburgh .. 100 400 1,300 CALVES: 5 1 3 5.50 
acianati .... —- 2 SS a (250-50 pd-c .. 4.00@ 6.25 4.50@ 6.00 3.00@ 5.25 3.00@ 5 ; 
Buel 220220 >: = a... 200@ 4.00 250@ 4.50 L30@ 3:00 130@ 800 LIS@ 3.50 
ae -7°* 300 400100 itr, Sheep and Lambs: 
Oklahoma City ......... * 2 i 
; —. 7 25@ 6.75 5.75@ 6.35 5.7%5@ 6.35 5.75@ 6.50 
*Includes government cattle at Chicago, 5,000; - x Te 6.00@ 7.10 6.25@ 6.75 15 3 .15 i oe 
Kansas city 3.600; ‘Blons Cite, 1000 aaa at, oe nae. L286 G10 SoG G25 BSG BIS SoG SIS LOOe & 
St. Joseph ioux tes nea EIS SR 
an bar Phra a 4.85@ 5.50 5.00@ 5.75 4.50@ 5.50 4.25@ 5.25 5.25@ 5.50 
ee ee es oo . {80g 5:00 425 5.00 4000 250 3.500 425 L2De 528 
Chicago Pr eho beyond —_ ey deine , said? setieai ia. anil 
Cansas SES SSS ay o, mse G LS: or . ’ ? 15 . é F 
liane i (90-120 Ibs.) gd-ch........-... 200@ 28s 180@ 225 LTE@ 275 2000 2.50 1.50@ 3.00 
St Jooey! ete ste creioe eh 3800 3000 3000 (Ail weights) oo a i306 2:50 1.00@ 2.00 Be 2.25 1.25@ 2.25 1.00@ 2.50 
Roun ley 0000000002 $000 5800 3500 
ai orig cia oa essyaechw sa £ 5, 2, 
Fort Worth .. 222222223. 1,000 300 500 ‘ ss ome 
raukee 7 12 300 q 5,500 3,500 Cincinnati ............... . y 
pies Denver 22 ScSLIILIES B00 Hi900 14,200 OMAR sees esesevee - See 6.000 11800 Denver 2000.00 Rae hae ars 
| arate 2,300 800 500 Sioux City 6000 4000 -3,500 Milwaukee “...1.22002220. 7,563 3,139 
iether a cecackgeies 2,: ‘ , 3,500 
Pe ae. 500300 T'a0e. Ste 4 #4 $000 1000 ae We el ae 330,112 272,692 153,045 
and average Cincinnati .2222202222522 1,100 2,300 1,800 Fort, Worth 4/600  —'600-—-:15,000 068. 
wile . foo "300 Gop. Wichita $005,000 80 7 52,847 102,899 
4 400 "200600 Ut oli 3,500 5,000 800 Chicago ....... --100,847 52, 02,09 
ge 100 900 a 100 400 300 Kansas City $8,524 54,842 35,752 
wip Pa Oe ee se. 24, iain wae Gincinnatt x ; 7300 1'300 «1/000 Bast. St.” Louis 33'878 | 24°400 34,748 
i0 ‘Includes ¢ t cattle at Chicago, 500; Buffalo ......... ck 5 a ’ : ae 93°519 27.501 21/27 
= ‘ eee 6 a. 4,000; Omaha, 4. 000; St. Louis, 4,000; Oklahoma City .......... 3,800 1,200 300 pg e 31'760 "090 23°64 
ois 4.40 St. Joseph, 1,200; Sioux City, 1,300; St. Paul, *These figures include 3,000 government cattle Wishita ”... "261 3521 8°521 
800 6” aa bought at Chicago, 6,000 at Kansas City, putiadelphia 14,961 11,461 16,083 
0.00 8.8 THURSDAY, AUGUST 16, 1934. 4,000 at Omaha, 4.500 at St. Louts, 3,200 at St. Philadelphia ............ 18,009 14.390 13,081 
2.15 108 Chicago 7,000 12,000 4,000 Joseph, 5,000 at —, ff Rag md ed ie ot New York & Jersey City. 34. pts xr ng 
8.00 ae... ‘ 2) y 2,3 ‘ort Worth, 4,300 a aig ge Oklahoma City ......... . ° ; 
Rene City ........ ccc 9,000 2,000 2,000 2,300 at Fort ty. 577 20,299 
8.00 § 6.90 be adlaeeheapees 7,000 6,000 7,500 Indianapolis and 3,000 at Oklahoma City Cincinnati ...... 2.22.04. 10,871 Hoy reo 
urday, Aug. IE iieicecedaveaun 10,500 3 ae 1,000 ———— Denver ccoscscsesesenee EE UME. name 
St. Joseph .............. 2,300 : ' ~ Paul ...seeeeeeeees ood S397 8:040 
SMES... ccccoceees 7,000 4,000 3,000 nee ‘ 
RS. ME enccseccecccnc. 91200 4,000 9,000 SLAUGHTER REPORTS a eee aaah aie dean 
federal in- nd nn ea 800 pa oa Special reports to THE NATIONAL PROVI- Total ....---.++- 
- 29 124 antics nip are 4 7,500 SIONER show the number of livestock —— SHEEP. ail 
Tora Louisville | 212" 27° °71°7! "500 400 400 at 16 centers for the week ended August 11, CTE IL — ae 
oe tgs Wichita ciate. 300 800 CATTLE. Kansas City s....0..00., 16,979 18,600 20, 
TLL. 88,977 Ndianapolis ............ 600 4,00 7 Week Gus: Sogheaneesheeee ete ee 8795 13°108 
on Rae 4002400 1300 ended Prev. week, ae gi Fy age Rebeeticre 18,740 17,861 21,471 
oe peabbeetanen i000 "30000 Aug. 11. week. 1988. Sioux City ..........00 12,718 9,081 9,721 
ago packers Cleveland eee ha oe ein 300 300 1,000 Ee ee eee! ee 52,001 40,513 30,457 ‘Wichita ................. 1,200 430 Lom 
a ———-...... 300 900 7 tae ee 97,766 69,465 23,741 Philadelphia ............ 6,842 5,951 5,908 
- hp IE, I. AM. Cue nanan RMT ME og ee yA 
ed, Prev. “Includes government cattle at Chicago, 3,000; East Se BOUED ccccccovee Pry en 9°458 no. ‘ 708 1298 
16. week. Kansas City, 5,000; Omaha, 2,500; St. Louis, St. Joseph .............. 37 60D 18°79 aa Gee eee 51049 4,608 4/240 
™ oS Re Panlt 7ggePh 2.000; ‘Stoux City, 5,000; and Sioux City <..0.0....00.: "3.438 2,685 2.576 Denver ................. 2'260 1,968 35,189 
098 53,313 St. Paul, 7,200. EE oa oaido's-00k cseadie’® 43: .- og 17'378 s'811 3'958 
930 7,236 Pe 1,828 “F0D GR hn. Tabata 11328 . 1445 
93 * FRIDAY, AUGUST 17, 1934. a. deenses ae: 4 Ppt vary wakes ........ - 
7 . BaeaEO ganeesseeeeeee ees — 8 Peet oe ae ‘ ae  @0RAukeatae 229,530 185,283 282, 
70 Kansas CRTC: Tbe0 2'000 1,600 Oklahoma City .......... 15,398 12,3873 4,150 Total ....... 
isioner , Page 45 
as Week ending August 18, 1934 
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Bemis. 


CLOTH BAGS. 


in Neat Cloth Bags 
Appeals to Me!” 


“There's something clean and inviting about 
luncheon sausage or meat roll that comes in 
those nice white cloth bags. Besides, with the 
brand name printed so plainly on them, it’s easy 
for me to pick out my favorite each time.” 

That's the verdict of thousands of discriminat- 
ing housewives. And that’s why packers in every 
part of the country are ordering more and more 
Bemis CLOTH BAGS, for their Ready - to - Serve 
Meats. They have found that food which Jooks 
better, always sel/s better. 


Write Today for Our New Low Prices 
and Samples of Bemis Cloth Bags 


BEMIS BRO. BAG CO. 


420 Poplar Street St. Louis 
51st St. and 2nd Avenue, Brooklyn 
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Its FLAVOR 


that counts in 


SAUSAGE 








It is an axiom in the meat industry that 
a profitable volume of sales usually 
| coincides with a profitable volume of 
| sausage business. The most important 
factor in building sausage is FLAVOR. 


You can make pork sausage that is out- 
standing in delicious, tempting flavor 
and aroma . . . a well seasoned, easily 
digestible, wholesome food, by using 
unadulterated and unbleached Legg’s 
Old Plantation Pork Sausage Season- 
ing. It is scientifically blended from 
pure wholesome spices. Its flavor is 
approved by Good Housekeeping. Write 
for a trial sample, free. 


| AC.LEGG PACKING CO. INC. 


BIRMINGHAM. ALABAMA,., USA 
WORLD'S LARGEST BLENDERS OF SAUSAGE CE SEASONINGS 





| 























The National Provisioner 





osarzaan 


hberwropegcns 


that 
ally 
e of 
tant 


OR. 


out- 
avor 
isily 
sing |! 
geg’s 
son- 
‘rom 
yr is 
Jrite 


| 
NC. 


ININGS” 




















ie 


ene 





visioner 





CHICAGO SECTION 


0. F. Benz, director of sales, Du Pont 
Cellophane Company, was a Chicago 
yisitor this week. 


C. H. Romeiser, provision department, 
Wilson & Co., is on an extended fishing 
tour in the northern regions of Michi- 
gan and Wisconsin. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 42,322 cattle, 7,904 
calves, 30,860 hogs and 12,130 sheep. 


D. W. Allerdice, in charge of the beef 
department of Kingan & Co., Indian- 
apolis, Ind., was in Chicago on business 
during the past week. 


Clarence Mange, of Menges-Mange, 
Inc., St. Louis, packinghouse engineers 
and equipment manufacturers, was in 
Chicago this week. 


W. F. Gohlke, vice president and gen- 
eral manager, Walker Austex Chili Co., 
Austin, Texas, is spending some time 
in Chicago on a combined business and 
pleasure trip. 

Martin Seligman, sales manager of 
the Pelocel Company, Brooklyn, N. Y., 
manufacturers of transparent sausage 
casings, was in Chicago recently in- 
teresting the trade in his product. 


A message from John W. Hall indi- 
eates that he is having a grand time 
on his trip through Ireland. For sou- 
venirs for his friends John threatens 
to bring back some nice red-headed 
colleens. 


Arthur W. Collat, of the New York 
office of the Independent Casing Co., 
Chicago, is spending two weeks in the 
city on a combined business and pleas- 
ure trip, viewing A Century of Progress 
and other points of interest about Chi- 
cago. 

W. G. Dunnett, secretary to the gen- 
eral superintendent of Swift & Co., 
Chicago, since 1929, and connected with 
the company for 30 years, has been ap- 
pointed assistant.superintendent of the 
Plankinton Packing Co., Milwaukee, 
Wis. His transfer became effective 
July 30. 


Friends of president T. W. Taliafer- 
ro, Hammond Standish & Co., Detroit, 
were shocked to learn this week of the 
death of his daughter, Mary, as the 
result of being thrown from her horse 
while riding in the country near their 
beautiful Greenfield Farms home. 


H. D. Tefft, director of the depart- 
ment of packinghouse practice, Insti- 
tute of American Meat Packers, spent 
a week recently with his family on a 
fishing trip in the upper peninsula of 
Michigan. He reports a big catch of 
fish and a good time generally. 


Provision shipments from Chicago for 
the week ended Aug. 11, 1934, with 
comparisons, were reported as follows: 


Week Previous Same 
Aug. 11. week. week, °33. 
Cured meats, lbs... .24,016,000 25,€59,000 17.931,000 
Fresh Meats, Ibs.. .44,313,000 39,162,000 38,084,000 
ERS 4,775,000 3,186,000 4,735,000 


Week ending August 18, 1934 


Armour and Company announces the 
appointment of Henry K. Nanz as man- 
ager of the branch house business at 
Brook and Main Streets, Louisville, Ky. 
Mr. Nanz has been connected with the 
Louisville branch house since 1908 and 
was appointed assistant manager a 
year ago. He succeeds S. R. Richard- 
son, who will be transferred to other 
duties in the Armour organization. 


=e 
PACKER VETERAN PASSES. 


John M. Wanner, a veteran of the 
meat packing industry, passed away 
not long ago at his home in Capitol 
View, Md., at the age of 77 years. For 
many years Mr. Wanner was superin- 
tendent of the old G. H. Hammond 
Company plant at Hammond, Ind., and 
later opened the Hammond plant at St. 
Joseph, Mo. He was associated with 
Morris & Company at Chicago, and 
after his retirement he served as a con- 
sulting packinghouse expert, especially 
in the line of modern equipment and 
methods. He made his headquarters at 
Baltimore, Md., and had served many 
packers in this capacity. 

Later he went into the sales work 
with Westinghouse, and at the age of 
74 won first prize in a national sales 
contest, having sold more Westinghouse 
refrigerators than any other retail 
salesman in the United States. 

He was a life-long reader of THE 
NATIONAL PROVISIONER, and a faithful 
correspondent on matters of interest 
and helpfulness to the industry. He is 
survived by his wife and a son, Harry 
M. Wanner, of Kensington, Md., and 
by two sisters. 


- -—4fe—.—- 


OREGON PACKER IS DEAD. 


Milton J. Jones, head of Jones Mar- 
ket, Portland, Ore., died at his home in 
Portland on August 8 after a short 


illness. The meat business which he 
started there some 40 years ago is about 
to move into its own modern packing 
plant at Southwest First ave. and Wash- 
ington st. 


_ Five years ago Mr. Jones discon- 
tinued his retail store, and since then 
had confined his activity to the whole- 
sale meat and packing business. He 
had great faith in the future and dem- 
onstrated it by ordering construction of 
the new packing plant during the lowest 
part of the depression. Surviving are 
his widow, Ethel S. Jones, and a sister, 
Emma N. Jones. 


ee 
HIDE AND LEATHER OUTING. 


Hide and Leather Association of Chi- 
cago held its last official outing for 
1934 on Friday, August 17, at the Me- 
dinah Country Club. As usual, the 
party was an outstanding success, golf 
being the main feature. The commit- 
tee in charge of the event, to whom 
the members gave a vote of thanks 
for a successful day, were George H. 
Elliott, chairman; G. D. Fitch, head of 
the hide department of Wilson & Co., 
co-chairman; L. J. Huch and W. B. 
Eisendrath. 


FINANCIAL NOTES. 


First National Stores reports $1,088,- 
515 net profit for June quarter, equal to 
$1.23 on 815,067 common shares against 
$1,331,468 or $1.53 on 814,116 common 
shares in quarter ended July 1, 1933. 
Surplus June 30 was $13,314,008 against 
$11,725,345 a year earlier. 


The board of directors of John Mor- 
rell & Co., Inc., Ottumwa, Ia., at a 
meeting held August 14, 1934, declared 
a quarterly dividend of 75 cents per 
share upon the company’s common 
stock, payable September 15, 1934, to 
stockholders of record at the close of 
business August 25, 1934. 


Sales of the Kroger Grocery and Bak- 
ing Company for the seventh four-week 
period ending July 14, totaled $16,763,- 
031 compared with $17,000,963 for the 
same period a year ago, a decrease of 
$237,932. Cumulative totals for the first 
seven periods, however, showed an in- 
crease of $9,220,902 or 8 per cent in 
sales over the same period of 1933. 


A net profit of $5,822,712 after 
charges and taxes has been reported by 
the General Foods Corporation, New 
York City, for the first six months of 
this year ended June 30. The profit 
equals $1.12 a share on the common 
stock outstanding, and is a slight de- 
crease from the earnings for the same 
period last year of $6,342,562. 


fe 


PACKER AND FOOD STOCKS. 


Price ranges of packers’, leather com- 
panies’, chain stores’ and food manu- 
facturers’ listed stocks, Aug. 15, 1934, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices, Aug. 15, 1934: 


Sales. High. Low. —Close.— 

Week ended Aug. Aug. 
ug. 15. —Aug.15.— 15. 8. 

Amal. Leather. 2,000 3 3 3 25 
Do. Pia. +s. . cae ‘ki . 30 


0. . eae 
Amer. H. & L. 

Do. Pfd. .... 1,200 23% 23 23 21% 
Amer. Stores .. 400 41 41 41 42 
Armour Til. n..61,500 6% 6 61% 5% 

Do. Pfd. n... 5,500 & t 

Do. Pfd. .... 2,800 70% 695 69% 67 

Do. Del. Pfd. 200 93 93 93 92 
Beechnut Pack i 


Bohack, H. C.. 8 
Do. Pfd. .... aes xe 
Chick. Co. Oil. 2,800 27% 27% 27% 27% 
Childs Co. .... 500 456 456 456 456 
Cudahy Pack... 2,000 48% 48 48% 46% 
First Nat. strs. 1,400 641% OF i 3 67 
Gen. Foods .... 9,700 29% 29% 29% 28% 
Gebel Ge. ...%. 7,100 54 5 5 4% 
Gr. A.&P.1stPfd. 110 125 125 125 125% 
> ere 60 130 130 130 130 
Hormel, G. A.. .... a oon — 18 
Hygrade Food.. 600 4% 3% 4% 3 


Kroger G. & B. 3,200 29% 28% 29% 29 
7 


Libby McNeill .50,800 7% 7 6% 
MecMarr Stores. .... Petree eee Ree 8% 
Mayer, Oscar.. .... pines ee es~0e 5% 
Mickelberry Co. 800 1% 1% 1% 1 
Mm. & BPM... ..0- apes eniara Be 6% 
Morrell & Co.. 300 50% 50% 50% £47 
Nat. Wd. Pd. A. .... ree ones wee 1% 
a a wie eRe sais aes 
Nat. Leather... 450 1% 1% 1% 1 
ee, ea 2,000 10% 10% 10% 9% 
Proc. & Gamb. 5,200 37% 37 37 3544 
Do. Pr. Pfd. 30 114 114 114 114 
Rath Pack. ... 50 = 330 30 30 30 


Safeway Strs.. 2.400 46% 46 


Do. 6% Pfd. 190 104 104 104 104 

Do. 7% Pfd. 130 109 109 109 109% 
Stahl Meyer .. .... or anes te 5% 
Swift & Co...44,300 18% 18 18 18 

Do. Intl. ...36,650 36% 36 36%, 35% 
PRE PE cas vce Saahe seme ew 10% 
U.. 8. Col@.Bter. 1... voces 3314 


U. S.-Leather.. 2,100 © 6 : ae Re 
A 


DO. Bs wccsee Ay 10% $#10% #=10% 8% 
De. Pr. Pid. .... gees ealets ating: > 
Wesson Oil ...13,700 26% 25% 26 2556 
a Pe. .... Ge @ 61 61 61 
Wilson & Co... 5,500 7% 7% 7% 6% 
Oo. A. .....28.000 23% 2 23% ##21% 
De. Pi. .... 200: @ 79 79 76 
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THOUSANDS OF POUNDS OF 
PRESSURE ARE EXERTED 
WHEN THESE CARS MEET 


@ Surveys show that over 60% of 
the damage to goods in transit is 
caused by failure to withstand such 


impacts. 


Container Corporation shipping 
containers are especially designed 


to resist these crushing forces. 


Write for details. 


CUNTAINER CORPORATION 
UF AMERICA 


GENERAL OFFICES—111 WEST WASHINGTON STREET, CHICAGO 
MILLS AND FACTORIES AT STRATEGIC LOCATIONS 
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AFlavorable Food Talk 


CARUIGRLUICE 





Fine for Canned Foods 
Excellent for Meat Seasonings 
Perfect for Salad Dressings 
Use the PURE JUICE 


It is more desirable 
We Produce Onion Juice Also 


SEASLIC, Ine. 
1415-25 W. 37th Street, Chicago, Ill. 

















RANDALL Efficiency Revolving Bake Oven 





oer. will produce well baked, attractive look. 


ing meat loaves that will increase your 
sales and profits 


for greater operating 
economy and highest 
qualities. Reasonably 
Insulated with magnesia block. 
Fitted with motor, ready te 
connect to light or power line. 
Floor space required: 172” by 
44” deep; height 712”. Oven 
not sectional — shipped com- 
plete, as shown. No installa- 
tion expenses. Provided with 
damper and safety fiues. hy 

pacity: 64 @-lb. loaves. Has 8 

Sovaieauns shelves each 48” long 
by 9%” wide. 


R. T. RANDALL & CO. 
331 N. 2nd 8t., Philadelphia 














For Quality Meat 
Products 


KUTMIXER 








Write for 
circular 


THE HOTTMANN 
MACHINE CO. 



















PA. 
3325 ALLEN STREET PHILADELPHIA, 
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— PORK PRODUCTS EXPORTS. 
aa PROVISION MARKETS ; 
CHICAGO Exports of pork products from prin- 
cipal ports of the United States dur- 
ing the week ended Aug. 11, 1934: 
Reported by THE NATIONAL PROVISIONER DAILY ; ’ 
»ORK, 
MARKET SERVICE Week Week Nov.1, 
— — _ i, 
Aug , Aug. 12, Aug 
FUTURE PRICES. CASH PRICES. 1984, 1988, 1984, 
s 8 
SATURDAY, AUGUST 11, 1934. Based on actual carlot trading Thursday, Total 5 45 2.337 
August 16, 1934. U Sate ssssiccccseses cove 3) 4 > 
Open. High. Low. Close. nited Kingdom ........ cece 45 1,33! 
REGULAR HAMS. Continent ..........-..08 eeee owe 699 
LARD— ‘ tienen *s, P TURE ENO ccccunccave viewh 299 
7 8.05-7.92%% 7.85 7.874 7 ° ee ¥ 
kent $108.00 7 8:00 8:00 7 iia Se RSP ON ot oe 14% 144% BACON AND HAMS. 
aw $90 eis 8 20ax 39-13 cient eotenee ve Cewe bik > “a Mibs. Mlbs. M Ibs. 
Dec. ..--- 8.55-8.45 8.35 by PIE woe eee eee ccceesccees #63 we ee RE 1,084 1,371 104,865 
Jan. «+--- 8.75-8.55 8.50 8.52%4ax 14-16 wc ecsecccccccccsceses 16% 15 Unies Kingdom .. 2... .: 896 1264 96.773 
CLEAR BELLIES IDG FANFe ~~... 2+2+2 00. 16% eese GM aie acxeacee 119 101 : 
Sept. .---10-75 10.87% 10.75 10.8744 BOILING HAMS. ae eae i oft 
WEE coccee 11.30 11.30 11.10 11.10b Green. *S. P. Other countries ......... 18 nee 8 
MONDAY, AUGUST 13, 1984. => isi LARD 
LARD— 20-22 15% Mlbs. Mlbs. M Ibs. 
Beeb 50%% 7.92% 825 7.92%, 8.20 16-22 sea 0 ee ap pees alee 5,059 9,260 311,910 
ices 8.00-05 8.32% 8.00 &.30b Uniten Kingdom ........ 4,431 7,933 225,652 
aa Jone 8.40b on 193 939 74,293 
ee 8.40-37% 8. 8.6714 «gp, Sth. and Ctl. America... 338 cae SS 
Jan. ..---- 8.57% uy 8.8214 16 2 a PEED Scccesccccee 97 388 4,062 
. 2S DN 4 sekckschetwanname wae% nee 6 
LEAR BELLIES 16% Other countries ......... 22 
eae 10.90 11.12% 10.90 11.12% 16% 
Mrs caves tS ‘a 11.37% 16% TOTAL EXPORTS BY PORTS. 
Bacon and 
ngs TUESDAY, AUGUST 14, 1984. 15 . va, to 6S 
§ 4 _From Bbls. Mibs.  M Ibs. 
Ss 8.471% 8.35 8.40 2 13 oad BO cess ccccwvadose eves 579 a =f 
8.60 8.50 8.55ax 30-35 21 OBOE oc cecccccccesvece sees 22 131 
a ves aA F 570" w —- innene ek ee eee panes 90 
8.9714 8.85 8.90ax 1 New Orleans ..........++ eeee cess 426 
5 9.15 ws 9.00 9.05 PICHICS : . eee Are ala 432 3,216 
Green, Ws SNE Aa dbnicanotaaeied cae 1 9 
MIR sits ities sous een Mak 10 9% 
11.62% 11.35 11.6214 SP anne Oeiccacdesveas 10 ee ee awe 1.0384 5,059 
11.87% 11.65 11.87% ES ere 10 9 Previous week .......... cess 1,418 4,046 
igi ME cen Cok awn ive ehenaah 10 9 DB WOOT GOS sissccccanae 85 2,798 7,520 
WEDNESDAY, AUGUST 15, 1934. | ESAS Oe 10 9 Cor. week 1933.......... 45 1,371 9,260 
LARD— Short Shank %c over. SUMMARY OF EXPORTS FROM NOVEMBER 1, 
eee 8.35 8.45 8.30 8.37% 1933, TO AUGUST 11, 1934. 
Oe a ht 8 47-45 8.55 8.4214 8.50ax BELLIES. 1933 to 1932 to De- 
Tn oats ae: 8.70ax (Square cut seedless) 1934 1933. Incre j 
= 8. 81% 80 8. 0 8.77% 8.87%hax (S. P. Ye under D. C.) asi a oo. increase. crease. 
De me eee ce a ae Re ee ae 
CLEAR I ELLIES. Bee vscncwnepeencctumin sae 16 16 ;, = “epee 05,865 58,194 47,671 es 
a Sept 11.85 11.87% 11.75 11.75 B10 eee ce cece eens eeeees 16 16 Lard, M Ibs. meesth 910 362,721 pan ONS 
- . -egillaeale 12°10 1210 =: 1200 12.00 1 REPRE RIES LX. 16 16 
senueiiti ct ccoce 2. =. «- t+ sh dicirnrerb'al biinciaiapcaiia aaa ti in ‘ 
BEET as tesel ura ae< <aiucorin to NICU 544 
THURSDAY, AUGUST 16, 1906. eerie tarts 15 15 CURING MATERIALS. 
en = : 8. 50-55 8.621 8.45 8.5914 *Quotations represent No. 1 new cure. Cwt Sacks 
Sept. ...+- J “Oe S. de S.06 "2 a ‘, 
ye look. - aeeed 8.72% 8.7214 8.571%4 = 8.65b D. S. BELLIES. Nitrite of soda. 100 Ibs.........$9.08 
ET anne oan ; 8.80n 7 . (1 to 4 bbls. delivered.) 
se your Dec. ......8.97%- 8. 00 9.10 8.95 9.00b Clear. Rib. (5 or more bbls. per 100 Ibs. 
fits Jan. ....-- 9.1520 9.22% 9.07% 9.17% 14-16 ERE ee ay | 12% nat GIUUIOES << scccsececosces<seca Bae 
operating CLEAR BELLIES a le we Pe 6.12% 5.90 
t baking Sept. ..... 12.00 12.15 11.95 2.05ax BE aie ved ate sissamaesienae 12% 12% Small crystals ... 7.12 6.90 
y priced. ees |e 12.37% 2.15 2.25ax SESE reer eee © 12% 12% Medium crystals 7.50 7.25 
atin Boil BOBS... cece eee ee ee ceees 12% 12% rge crystals ° bier f 7.65 
ready to FRIDAY, AUGUST 17, 1934. ar) ee 12 2 Dbl. refd. gran. nitrate of sod 3 8.25 
ower line. LARD- oe settee eee ee ee ee eeeee 11% i Salt, per toa, in carlots only, f.0 go nae 
"5 DOGO nee eee eer eeeeeees 5 ranula’ ecccccecccees -$6. 
18” by aoe 8.60 8.60 8.47% 8.47 hax . Medium, air dried. :-9.10 
sa Oven Oct. ...... 8.70 8.70 8.5714 = 8.57 eax D. 8S, FAT BACKS. n dried ....... severe 10.60 
com- ee eee aeiee vont 8.75 . 
a BO. eos a os. barKy kad 750 EMO ceeccceeceete etter ee etteteteeeens a, Beteatt, gaat carlots, per ton, f.0.b. Chicago. 6.60 
ded with dan. ..... 9.17% 9.20 KOC | OUT ERE. «5 ca cac'ac ice ch imectbobaceecee. aaa ween oe ee 96 basis, f.0.b. enna 
ues. Ca- CLEAR BELLIES— MUO isin cae ce vsagc cmon dee ce aoaee oe kaeeen 9% soceees @3.20 
s. Has $ : > >45 9 ° SEED vata 5 «0s -eearaieie- bes celeuieae aekenaaiaane 10 second sugar, “90 basis. none 
1 48” long Sept. ..... 12.10 12. 37% 12.10 12.10ax Sir ie ee eon 10% andard gran., f.0.b. refiners (2%)... @4.75 
Ot SRT RST IRSO BHO BAG css csisiimittitc BH Pakerw’ curing” suger, “100.1. bags, 
oo ew a ne ea Se piig.d., Reserve, La., leas 2% ---..---- @4.25 
y: ax, asked; b, bid; n, nom; —, spilt, OTHER D. S. MEATS. ‘ackers’ curing sugar, * ages, 
. P -0.b. ° eccccccces 4. 
—_—o—_ Extra Short Clears........ 35-45 12n Toe, Se Se ee oe ates 
Ww — ~a BERD cccccvcces — 12n 
N Y T N Ty. kU ee “8 8% 
HEN Y OU WANT TO BL Y C a oo ee a 4-6 814 ANIMAL OILS. 
“ ” “mR » Jowl Butts ... 8 
Watch the “Wanted” and “For Sale Green Square Jowl * 8% PUNE CHINO. bose ccwscbssdcsvensecvesive @10 
page for business opportunities and Green Rough Jowls........ 8%, Prime inedible 5 @ Hr 
Headlight . @ 
bargains in equipment. LARD. arf re @ a 
ite RRS BAEK. Foo v ccs si cinssiesciste 8.42% Extra W. ae 
Prime Steam, loose ............cccccecees i se = oli. =a . @ &% 
Refined, boxed, N. Y.—Export.......... unquoted _—s ca GEL. wcerceeevccerccers @ : 
PINON, SE CIES | ok. oe dncsigs caceseshdes TE Ne. 1 - aE reer ene nan tame rusty 6 a 
re ee 8.00 0. 2 lard © ee ee ee OES Oe See 
Pe Ree rr ee ¢ 7% 
dk ere ee 16 
=] U R E V | N xey:\ RS : —. ——s ~~.  icushneeahew Seenre ee oe 
WOSIRE MOMTBEOOE GF). 2.0 cccvecosecesces @ 
SPICES. Se UIE EC is Cas bcc coc beceeaes @ 8% 
No. 1 neatsfoot oil..... carediendateaed iain @ 8 
(These prices are basis f.o.b. Chicago.) on weighs 1% Ibs. per gallon. Barrels contatn 
A.P. CALLAHAN & COMPANY Whole. Ground. about 50 gals. each. ces are for oil in barrels. 
I <a san cadaedecatdansecwe s<se0 2 9 
See SALLE STREET Cinnamon ........ceeceeeeee coccsoe OB 17 
yr QU eves -- a ES Sais i eae 14% a COOPERAGE. 
an Cheon eaneeteae anaes aeeaer 
CHICAGO, ILL NEE pacccccccccccesctectccoceooe 92 10 Ash pork barrels, black iron hoops.$1.40 tsa 
Mace, Banda ........ ecvccceceoeces 55 67 Oak pork barrels, black iron hoops. 1.30 1.32 
Nutmeg ..... Réstbedhibecebeeeeeetee . o% 16 Ash pork barrels, galv. iron hoops. 1.474%4@1.50 
SME, ancccsenceset-ecesesee 11% 13%, Oak pork barrels, galv. iron hoops.. 1.3744@1.40 
AED - o:0.cc'geec ¥ades.cicete oe 22 White oak ham tierces............. 2.22% @2.25 
A PA. es WE Sencecvcvcee eovees eseeee. a 16 Red oak lard tierces............... 1.974% @2.00 
° PUGET, WEES occccccecvcccccccccees 21 24 White oak lard tierces............. 2.07% @2.10 
—— Per, 
+i Week ending August 18, 193 Page 49 
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2021 Grace Street 


The Most Serviceable and Economical in Existence 


An impartial test of 30,000 pounds 
of meat a day for two years and still 
in first-class condition—proves their 
superiority. Used exclusively by all 


THE SPECIALTY MANUFACTURERS SALES CO, 


Chas. W. Dieckmann, "Phone: LAKeview 4325 


Knives 








large packers and over 75% of the 
leading sausage manufacturers in the 
country. There’s a reason! Send for 
further information and price list, 


Chicago, Illinois 

























CS AY? 
E Peacock Brani 


PACKINGHOUSE SPECIALTIES 


QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSACE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 


. W2J StangeCo. 


CHICAGO 
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STOCKINETTE 


BAGS and TUBING for BEEF—HAM—LAMB 
SHEEP—PIGS—CUTS—CALVES 
FRANKS, Etc. 


We Have Used Colors to Designate Sizes 
for Several Years 









E.S.HALSTED €CO. Inc. 


64 PEARL ST. NEW yong 
Joseph Wahiman, Dept. Mgr. 
(Formerly with 







€ Compan 





Makers of Quality Bags Since 1876 
Sheep Bag 








F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 




















THE CUDAHY PACKING Co. 
Importers and Exporters of 








SMITH. BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 


























Selected Sausage Casings 3ONo. LasALLE ST. CHICAGO, ILLINOIS. 
; SERVING 
cath ctiasasanwcteiriene Chicago, U.S.A. || HB rie meat PACKING INDUSTRY 
—_ —————————— 
BUYERS of hog and sheep casings can H. P. HENSCHIEN 





make direct connections with 
experienced American in China. Apply: 


M. SILVER Cable 
799 Liberty Street “Hansabrit” 








Springfield, Mass. Shanghai, China 





ARCHITECT 
Established since 1909 
PACKING PLANTS _ PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 


59 E. Van Buren St., Chicago, Ill 














————— 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ended Cor. week, 


Prime native steers— Aug. 15, 1934. 1933. 










13 @13% 11%@12 
00. $00 os ieee ou @10” 
MDIGUD ...00ccccceces 15 @15% 
Good native steers— 
400- 600 -114%@ 12% 10 @10% 
600- 800 12 @l 9%@10 
300-1000 b4@ld 9 9% 


Medium steers— 

10% @11%4 9%@10 
11 @11% 9 9% 
800-1000 ...--------0e- 124@ 12% 8%@ 9 

Heifers, good, 400-600. ...11%4@12% 9 11 












Cows, 400-600 .........-- at @ 9 6 6% 
Hind quarters, choice... @ | @ 16 
Fore quarters, choice.... @11%4 @s8 
Beef Cuts. 

Steer loins, prime....... unquoted 21 
Steer loins, No. 1........ unquoted 20 
Steer loins, No. 2........ @30 19 
Steer short loins, prime. —— 29 
Steer short loins, No. 1. 4 25 
Steer short loins, No. 2. 39 24 
Steer loin ends (hips). 22 @15 
Steer loin ends, No. 2.... 20 @14 
Cow loins ....ccccecceee 18 13% 
Cow short loins.......... 20 15 
Cow loin ends (hips)..... 16 

Steer ribs, prime........ unquoted 14 
Steer ribs, No. 1........ unquoted @12 
Steer ribs, No. 2........ 19 11 
Cow ribs, No. 2.......... 10 7 
Cow ribs, No. 3......... 10 6% 
Steer rounds, prime...... unquoted 11 
Steer rounds, No. 1...... 3 10% 
Steer rounds, No. Beoiuves 10 
Steer chucks, prime..... unquoted 7 
Steer chucks, No. 1...... 6 
Steer chucks, No. 2...... 9% 5 
Cow rounds ............. 10 84 
Cow chucks ............ 7% 6 
Steer plates .... @ 6% 5% 
Medium plates .. 6 3 
Briskets, No. 1... 12 D10 
Steer navel ends. % 2 
Cow navel ends. % 2 





shanks .. 
Te GOD oc nc cscccce 


: 
@ 
Strip loins, No. 1, bnis.. 
Strip loins, No. 2 
@ 





Sirloin butts, No. 1...... 
Sirloin butts, No. 2...... 
Beef tenderloins, No. 1.. 
Beef tenderloins, No. 2... 


EP EEE cccccccescoe 18 15 
GRRE cccccccccce 18 14 
Shoulder clods .......... % 8 


Hanging tenderloins . 
Insides, green, 6@8 lIbs.. 
Outsides, green, 5@6 lbs. 










Knuckles, green 5@6 lbs. @ 8% 
Beef Products. 

Brains (per Ib.)......... @ 6 5 
RE a caiginwale.«acoe-iwele @ 5 5 
PD tndvesuseceneebe @17 16 
Sweetbreads ............ @19 15 
My Oe BR. ccccccce 5 5 

Fresh tripe, ~~“ aeaabiens 4 3% 
Fresh tripe, H. C....... 8 8 
nit ne Shed.e sewahe 12 12 
Kidneys, Me Biiwnessees 8 9 

Veal. 
Choice carcass .......... 9 @10 10 11 
Good carcass ........... 7 8 9 10 
Good = ebb owoenies = : 13 12 13 
se wevdnwdeden 4 6 8 
Medium racks .......... 5 4 5 
Veal pulse. 
Brains, each ............ 7 5 
ED vdnwesiouiginavets 34 25 
MF WEED oo. ccecccccs @35 32 
Lamb. 
Choice lambs ........... 16 15 
Medium lambs .......... gié 3 
Choice saddles .......... @18 18 
Medium saddles ........ @16 16 
Choice fores ... 14 13 
Medium fores ...... 12 12 
> fries, per ».. ‘ 26 25 
ongues, per Ib... 12 15 
Lamb kidneys, oe Ib.  @u 15 
Mutton. 

Heavy sheep ........... 3 3 
Light sheep ............ 6 6 
Heavy saddles .......... 4 6 
Light saddles .......... 9 28 
Heavy fores ............ 2 3 
Light fores ............. 5 » 5 
lutton legs ............ 10 10 
Mutton loins -... 2222222! 8 @ 8 
Mutton stew ........1 1): 3 @ 3 
eep tongues, per Ib. 12 a 9 
eep heads, each....... @10 10 





Week ending August 18, 1934 


Fresh Pork, etc. 














Pork loins, 8@10 lbs. av. 17 eu 
Picnic shoulders ........ 11% 7 
Skinned shoulders ...... 11% 6 
Tenderloing ........eceee 26 20 
BD BENE ccccccccccccee 8 4% 
Back + ecccceccecccece 9 7 
Boston butts ...........- 14 8 
Boneless cm cellar trim, 
2@4 19 11% 
7 5 
3 in 
6 4 
8 4 
8 ix 
7 3% 
7 5 
6 3 
5 3 
5 Q 4 
DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons 2314 
Country style sausage, fresh in links 16% 
Country style sausage, fresh in bulk 14% 
Country style sausage, smoked.... 18% 
Frankfurts in sheep casings... 19% 
Frankfurts in hog casings... 17% 
Bologna in beef bungs, choice 15 
Bologna in beef middles, choice. 161% 
Liver sausage in beef rounds..... ee 14% 
Smoked liver sausage in hog bungs..... 18 
Liver sausage in hog bungs............ @17 
Bread CRESS cccccccccccccccccscccccccs 15 
New England luncheon specialty........ 201% 
Mi luncheon specialty, choice....... one 
TOMEGS GAUGAGS ccccccccccccccccccccces 24 
Blood sausage ......++.+. 


cowccesccccceses 16 
BORG cccccccescoccecces Seneecceoerceses 17 
Polish sausage Soecccrceeconssoessoesces 17 


DRY SAUSAGE. 
Cervelat, choice in hog bungs.......... 
Thuringer cervela' 








Mortadella, ‘Rew condition..:.........0- rt 
paar MATERIALS. 


(F.0.B. CHICAGO, carlot basis.) 
Regular pork trimmings.......... 


Special lean pork trimmings. eGR 
Extra lean = trimmings.........e00+ 
Pork cheek m 


HHO 
aba 


y] 
S$ 
* 
y 
sa 
ons 
PRE 


ee eee eee eeeesee eeeeee 


Native Donetess bull meat (heavy)...... 
Phank MOAt ...ccccccccccccccccccccecce 
Boneless - a eeceee coccce 


mm 

Beef cheeks (trimmed) . coves 
Dressed canners, 350 lbs. and. up. eee 

Dressed cutter cows, 400 Ibs. and up 

Dr. bologna — 600 Ibs. and up 

Beek EPO cccccccccccccccesess 

Pork tongue, “canner trim, 8. ae 


SAUSAGE CASINGS. 
(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack......... a 







an 
& 
®S8NSNNHNNdNss98 


= 





Fit om ROOM EN-IOT Com 
KAKEKEEE 


Domestic rounds, 140 pack......... 
Export rounds, _ tpn! 
Export rounds, medium... 








BExport rounds, narrow.........+see @45 

WE. 2 WERRREED ccccsccccesccoccece 07 

No. 2 weasands.........cecsecseees 

eae obetecreees 15 

Be FP 5c 6-05:0:00000000000000%00 12 

Middles, regular ........ 645000000 .08e 

Middles, select wide, 2@2% in. diam. ..1.25 
ddles, select, extra in. and 
GEE nccncnt icecesscccdessuceceseosesenue 

Dried bladders: 

12-15 in. wide, flat..........00- 

10-12 in. wide, 

8-10 in. wide, 

6 8 in. wide. 

Hog casings: - 
Narrow, per 100 yds.........seeeceeeeeeDld 
Narrow, special, per 100 ‘yds.......0+++ 1.85 
Medium, regular .........ccccccccccess 1.75 
Wide, per 100 yds...... edieebienecwua ald 1.60 

wide, per 100 eoscceseoeseee cde 
PRIMO WEREE 2. ccccccccccccccccce oak 
Medium prime bungs...........+++++e0+ . 13 
Small Se IDS 6 0<:ekceerenees ooveees .09 
een 9 PEP BEE ccccccccccccccccccccese ole 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Small tins, 4 -nememnneeeeensebeeetey | 
Large tins, 1 CO CTATC. oc ccccccccccccccccccs Geld 
Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate......cccscccccecccees 6.25 
Large tins, 1 to crate......ccesscccccescces 7.00 
Smoked link sausage in hog casings— 


Small tins, 2 to crate......cccccssesceseess 5.50 
Large tins, 1 to crate.......ccccccccescoces 6.25 


DRY SALT MEATS. 


Clear bellies, 18@20 Ibs..........-.e0+- 12% 
Clear bellies, 14 B16 BIDS. eee nese scenes 12% 
Rib bellies, Bry Pe kbweeeedectses 12 
Fat backs, * sgh eeccccccecccese e 9 
Fat backs, if 16 TRB. cccccccccccsscccce 9% 
Regular plates bavaseeake Chawrdenawiees 8% 
AB ccccccccccce 0600060040 00s 00 06 deo" 7% 


Fancy reg. hams, 14 
Fancy skd. hams, 14 
tandard 





Insides, 8@ beceversaeesewossuae 21 
Outsides, 5@9 Ibs..........cecceceeee 164%4@17 
en ee eae 8 


S ° 
ked hams, choice, skin on, fatted.. 


Cooked hams, choice, skinless, = 34% 
Cooked picnics, skin on, fatted........ 2214 
Cooked picnics, skinned, 7 gana 21% 
Cooked loin roll, smoked........ cevcecee 30 


BARRELED PORK AND BEEF. 








Meni Pas eh 

Clear 

: 

Bean 

Plate 

Extra plate beef, ‘200 Yb. MOIR. <oceess 
VINEGAR PICKLED PRODUCTS. 


Regular ee BBR. oc ccccccccccccccccGlOO 
Honey comb tripe, oe Bae stasoseserecss 15.00 
Pocket honeycomb tripe, 200-Ib. bbl.......... 19.00 
Pork feet, 200-Ib. Dbl........sccccceccccseee 15,00 
Pork tongues, 200-lb. bbl.....~ peensicvcvesone 73.00 
Lamb tongues, short cut, 200-lb. bbl........ 40.00 





OLEOMARGARINE, 


White animal fat margarine in 1-lb. 
cartons, rolls or prints, f.0.b. Chicago. 
Nut, 1-lb. cartons, f.o.b. Chicago...... 
Pastry, 60-Ib. tubs, tad. Chicago... 





LARD. 
Prime steam, cash, Bd. Trade...... $8.42 
Prime steam, loose, Bd. Trade...... 7.87 
Refined lard, tierces, f.o.b. Chicago.. 9% 
Kettle rendered, tierces, f.o.b. Chgo. 10 


Leaf, kettle rendered, tierces, f.o.b. 

i - \ waenintrar eid ele @a'oreramasenanien oie g 
Neutral, in tierces, f.o.b. Chicago... 10 
Com mpound, vegetable, tierces, ont. . @ 8% 


OLEO OIL AND STEARINE. 


DG GP Riso ios nchbsivcecven owcuaste 7™% 
Prime No. 1 oleo oil..........220-- cece ™% 
Prime oleo stearine, GUNES. i bs elcctcees 7 


TALLOWS AND GREASES. 


Edible tallow, under 1% acid, 45 titre.. 5% 
Prime packers’ tallow.............+e00+ 4%@ 5 
No. 1 tallow, 10% +7 Ps eveSaeeetSeew 4%@ 4% 
No. 2 tallow, 40% f.f.a........cceeeeee + 
CRON WEED GORD sc cccccisvecscceveces 4%@ 5 
A-WRIO STORED 2 ccccccsccccceccess ooe 4 
B-White grease, maximum 5% acid... ERO, 4 
Yellow grease, MRSS 44%4@ 4% 
Brown grease, 40% f.f.a.........cee00. 4 
VEGETABLE OILS. 

= ye oy oil in tanks, f.o.b 

alley points, prompt............... 
White, acedorized. tn bt bbis., fo». Chgo. 7 te 
Yellow, deodorized ............ evscvece 7 if 
Soap stock, 50% f.f.a, f.0.b............ 1%@ 1 
Corn oil, in tanks, f.o.b. mills.......... 
Soya bean oil, f.o.b. mills.............. 5.7 
Cocoanut oil, seller’s tanks, f.o.b. coast. zis 
Refined in bbls., f.0.b. Chicago..... ---- 54@ 5 
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More Profit from Hams 


Slicing Cooked Ham to Please 
Customer and Save Loss 
By GEORGE P. DENNIS. 


| ig tase handling of products in 
the retail meat store causes much 
waste and loss which must come di- 
rectly out of the profits. Take a boiled 
ham, for example: 

It is not unusual for a clerk to leave 
a cooked ham on the slicer until heat 
softens it. Then it is almost impos- 
sible to slice without the meat falling 
to pieces. Even if there is no loss as 
a result, certainly the customer is less 
pleased than she would be if a neater 
slicing job were done. 

Many retailers apparently never 
have learned how to slice a cooked ham 
so as to obtain a full price for the ends. 
The loss taken by some retailers in 
boiled ham ends can be avoided by pro- 
ceeding as follows: 

Avoid Loss from Boiled Ham Ends. 


1—Halve a few sheets of waxed paper 
and place at one side within conveni- 
ent reach. 


2—Set the slicing machine at No. 1, 
the same as for dried beef. 


3—Start slicing the boiled ham from 
the end, placing one thin slice on each 
half-sheet of waxed paper. Continue in 
this manner until good slices are 
reached. 


4—Set the slicer at No. 5 or No. 6, 
and build up the required amount of 
slices on each sheet of waxed paper, 
which already contains one thin slice 
of ham. Continue in this manner until 
poorer slices are again reached. Re- 
set the slicer at No. 1 and continue 
slicing until the ham is consumed, plac- 
ing one thin slice on each pile. 

Wrapping and Packaging. 

When a boiled ham is sliced up in 
this manner, the weight of thin slices 
in each package is so small as to be 
scarcely noticeable. Each package can 
be made any weight the retailer desires. 


Either whole or half hams may be 
sliced in this manner. 


The wax paper is folded over each 
package and the packages are placed 
in the showcase or cooler. If a large 
quantity is sliced, the amount above 
that required in the showcase may be 
kept fresh by packing it in a carton 
and storing in the cooler. 

No cooked meats—such as meat 
loaves, jellied tongue, etc.—should be 
left on the slicer a minute longer than 
it takes to slice, particularly during 
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REGULAR SLICES 


VERY THIN 
SLICES 









ONE IRREGULAR 
SLICE 


REGULAR 
SLICES 


SAVING LOSS ON COOKED HAM. 


Slicing the ham in this manner keeps up 
the price of the end slices. 
warm weather. Meat taken from a 
cooler or showcase into a warm room 

will sweat and discolor. 


When serving customers with “ready- 
to-serve” meats, care should be taken 
in wrapping to keep the package flat. 
If the meats are rolled they will be 
broken. 








Retail Meat Prices 


Average of semi-monthly prices at New York 
and Chicago for all grades of pork and good grade 
of other meats, in mostly cash and carry stores. 

Compiled by the U. S. Bureau of Agricultural 
Economics. Prices are based on simple average 
of quotations received. 


NEW YORK. CHICAGO. 
se s FA wn ws wa 
tek Mie Mel Mek wee weet 
SS =§S5 $53 5 2S FS 
Beef: “5 “45 “45 <5 “5 <4 
Porterhouse steak... .42 .39 .46 .36 .33 .38 
Sirloin steak........ .35 .32 .41 .30 .26 .34 
Round steak........ .34 .30 .38 .26 .22 .31 
Rib roast, Ist 6 ribs .26 .24 .29 .22 .20 .26 
Chuck roast........ ae 27 2 36 MM UD 
ee GE acceeceae 09 .08 .12 .09 .09 .08 
Lamb: 
BE scevstvevsvenss Ge. ane an a ae oe 
rs 43 .40 .40 .34 .35 = .36 
2 eee 34 .31 .31 .29 .28 .31 
BEE otesevevesos 10 .08 .089 .11 .10 .11 
Pork: 
Chops, center cuts.. .27 .22 .27 .24 .19 .26 
Bacon, strips....... 2% .2 .25 .25 .20 .20 
Bacon, sliced....... .31 .28 .28 .32 .26 .26 
Hams, whole ....... . 24 .20 .21 .22 17 .18 
Picnics, smoked..... .15 .13 .13 .15 .11 .12 
See 12 .12 .12 .10 .10 .08 
Veal: 
nn MEE, ee a a Oe Oe 
EMER GRABS cccccvce 30 .30 .32 .238 .28 .27 
Be, Ge ncccecece 4 25 .26 .27 .19 .20 .21 
Stewing (breast).... .11 .12 .12 .09 .09 .11 


UNIVERSAL MEAT INSPECTION, 


At its recent annual convention at 
Baltimore the National Association of 
Retail Meat Dealers adopted resolutions 
in favor of extending the plan of megt 
inspection and grading of meats now jn 
force in Seattle, Wash., to all cities 
throughout the country. This plan was 
described in THE NATIONAL PROVISIONER 
of July 21, 1934. 

The 
follows: 


Resolved, That this National Asgo- 
ciation of Retail Meat Dealers, in cop. 
vention assembled, does hereby endorse 
the plan for regulating the meat busi- 
ness made effective in Seattle, Wash, 
by ordinance making compulsory the 
inspection and grading according to the 
U. S. standards of all meat offered for 
sale in the municipality; the compulsory 
examination of all meat handlers as to 
health and efficiency, and the installa- 
tion in all places where meat is han- 
dled and sold of adequate equipment 
to insure sanitary conditions. Be it 
further 


Resolved, That each local branch of 
this association be requested to take 
necessary steps to obtain similar legis- 
lation in all states and cities in which 
they are located. Be it further 

Resolved, That this association urge 
upon the Department of Agriculture the 
need of universal inspection of livestock 
and meats in all states in order to elimi- 
nate unwholesome meats and that a 


fund be set aside for assisting the 
states in carrying on such work by aug- 
menting state funds; and that the De- 
partment of Agriculture be urged also 
to make standardized grading of meats 
compulsory throughout the country. 


— 
A RITZ SHELF. 

Every market usually has a few 
products for sale which might be called 
luxury items. There may not be a 
heavy sale in these items, but even the 
poorest customer manages to afford 
them now and then to give a Main 
Street dinner a Park Avenue air. 

A good suggestion might be to put 
all these items on one shelf and call it 
the “Ritz Shelf.” Line it with gold 
paper and sparkling cellophane. Make 
it stand out for what it is. The same 


idea could be carried out with an island 
table, perhaps more effectively. This 
would increase the sale for your luxury 
items in addition to making an attrac- 
tive display in your store. 


——$——— 


Watch the “Wanted” and “For Sale” 
page for business opportunities 
argains in equipment. 
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VACATION DISPLAY. 


Summer-time is play-time for all the 
world. Why not take advantage of this 
fact and fit out a playtime-corner some- 
where in your store? 


Make a poster as a background, with 
pictures of summer sports. These can 
be cut out of magazines or resort ad- 
yertising material. Place a beach um- 


prella beside the table. Arrange on the 
table all the things you sell which peo- 
ple like to take on picnics to the woods 
or to the beach. Canned fruits and 
fruit juices are excellent sellers at this 
time of the year—sandwich spreads 
and canned meats of all kinds are also 
necessities for the picnic. Have an at- 
tractive folder made with suggestions 
about the foods to take on a picnic. 

If you have a radio in your store, 
put it near the playtime corner and 
tune in on the sporting events. Make 
your store a real summertime store. 
Have some sample of fruit juices on 
hand for those of your customers who 
care to try them. Be sure they are icy 
cold. The unusual and thoughtful dis- 
play and service will win customers 
every time. 

he 


WHY NOT A FOOD-OF-THE-WEEK? 


Does a  food-of-the-week counter 
strike you as a good idea? It might 
be. Publishers have made money on 
the Book-of-the-month club, jig-saw 
dealers didn’t lose any money on the 
puzzle-of-the-week. However urged, 
your customer doesn’t have to own a 
book or do a jig-saw puzzle, whereas 
the most negative of them do have to 
eat. 

One week you might feature picnics 
—canned sandwich spreads, meats, fish, 
fruit juices, packaged potato chips and 
delicious cookies in cans. Another week 
stress porch parties—canned chicken, 
mushrooms, canned meats, etc. There 
will still be weeks for children’s par- 
ties, cocktail hours, Sunday morning 
breakfasts, tennis teas and what not. 
And don’t forget one week reserved 
for foods for fishermen with such camp- 
ing companions as pork and beans, 
canned meats of all kinds—sandwich 
spreads and delicious soups. And these 
same foods apply to campers and tour- 
ists in automobiles as well. 

—— 4 -—— 


NEWS OF THE RETAILERS. 


L, A. Kastor has opened a meat mar- 
ket at 1907 Minnehaha st., Minneapolis, 
Minn. 

Myron Spilvogel has bought the meat 
— of L. Speiloogel at Adams, 


Herbert Bunney has taken over the 
Cash and Carry Meat Market at Belle 
Fourche, S. D. 

_ Art Rathsburg has sold his interest 
in his meat market at Madison and 22nd 
st, Two Rivers, Wis., to Jack Goedjen. 

Frank Doyle, proprietor of Doyle’s 
meat market in Battle Creek, Mich., has 
recently opened a new market in Mar- 
shall, Mich. Floyd Waterhouse will 
manage the Marshall market. 

A new market has been opened at 
2127 E. Capitol drive, Shorewood, Wis., 
by Herbert Reinhardt. 


Week ending August 18, 1934 


JULY FRESH MEAT PRICES COMPARED 


Chicago. 
Wholesale fresh meat prices for July, 
1934, with comparisons: 





July, June, July, 
1934. 1934. 1933. 
BEEF. 
Steer— 
300-500 Ibs., Choice ....$11.48 $10.68 $ 9.68 
Good ......- 10.48 9.55 8.75 
Medium ... 8.90 8.39 7.78 
Common ... 7.32 7.48 6.62 
509-600 lbs., Choice -. 11.94 10.92 9.68 
D epcces. 9.80 8.75 
Medium 9.35 8.55 7.80 
Common . 7.58 7.51 6.61 
600-700 Ibs., Choice - 12.48 11.85 9.46 
G coccce CRE 6S 8.65 
Medium ... 9.84 9.55 7.50 
700 Ibs. up, Choice 13.05 12.35 9.46 
Good cccvce 12.05 11.35 8.65 
Cow— BOGE .ccwce 8.16 7.75 7.00 
Medium ... 6.69 6.55 6.00 
Common ... 5.59 5.62 5.00 
VEAL AND CALF CARCASSES. 
Veal— Choice .... 9,20 9.52 10.00 
Geet cceses 8.10 8.09 8.88 
Medium ... 7.01 6.51 7.55 
Common ... 6.02 5.52 6.36 
Calf— Good ...... -s Seles eoce 
Medium ... 
Common ... «-.. 
LAMB AND MUTTON. 
Spring lamb— Choice me 18.15 
Good ..cce. 16.91 
Medium 14.72 
Lamb— 
38 Ibs. down, Choice 15.32 15.19 
Good ...... 13.72 14.10 
Medium ... 11.77 Por 12.18 
Common ... 9.16 secs 9.62 
39-45 Ibs., Choice -. 15.32 ve 15.19 
eee 13.68 14.10 
Medium . 11.66 12.45 
Common - 9.05 10.18 
46-55 Ibs., Choice - 14.68 coe 
SS ere 13.82 
Yearling— 
40-55 Ibs., Choice 600% 16.61 11.50 
Good ...... 12.90 14.84 10.00 
Medium ae wee 8.50 
Mutton (ewe)— 
70 lbs. down, Good ...... 7.05 6.58 5.94 
Medium ... 6.05 5.55 4.86 
Common ... 5.05 4.52 3.85 
FRESH PORK. 
Hams— 
10-14 Ibs. Avg... ceeseee 14.78 13.85 10.22 
Loins— 
we SE: PEPE 13.16 13.59 7.78 
20-13 TBs. AVE... cccccece 13.16 13.46 7.49 
BS-1B TRS. AVE... cccceccece 11.61 12.35 6.86 
BSED TB. GIG i cccccccvens 10.77 = 11.45 6.12 
Shoulders, N. Y. style, skinned. 
O-BD Ws. AVE. .ccccccccce 10.10 9.45 5.32 
Picnics— 
fs 2 err wees 
Butts, Boston style. 
4 8 IBS, BIG. ccc ccovceee 12.90 11.95 6.84 
Spareribs, half sheet....... 6.28 5.99 3.83 


New York. 
Wholesale fresh meat prices for July, 


1934, with comparisons: 








July, June, July, 
1934. 1934. 1933. 
BEEF. 
Steer— 
300-500 Ibs., Choice ....$13.08 $12.76 $10.68 
OE aviaces 11.99 11.76 9.53 
Medium 9.70 9.95 8.29 
Common ... 7. 7. 7.38 
500-600 Ibs., Choice -- 13.31 13.11 10.72 
es 12.2 12. 9.68 
Medium ... 9.72 10.19 8.38 
Common ... 7.68 8.09 7.38 
600-700 Ibs., Choice 13.46 13.28 10.55 
Good 12.4 12.30 9.65 
9.91 10.26 8.38 
700 Ibs. up, Choice 13.74 13.52 10.27 
Good 12.58 12.4 9.41 
Cow— Good .. 9.80 9.89 8.18 
Medium ... 8.54 8.46 7.30 
Common ... 6.72 6.85 6.28 
VEAL AND CALF CARCASSES. 
Veal— Choice 10.91 10.95 12.11 
eee 31 9. 10.62 
Medium ... 7.74 7.52 9.27 
Common ... 6.66 6.25 7.79 
Calf— 8.18 7.79 8.82 
Medium ... 6.94 6.61 7.79 
Common ... 6.00 5.55 6.85 
LAMB AND MUTTON. 
Spring lamb— Choice 19.20 
a 17. 
Medium 14.98 
Lamb— 
38 Ibs. down, Choice 16.18 15.67 
BEE scccee 15.16 14.74 
Medium 13.25 2.66 
Common 11.04 10.23 
39-45 Ibs., Choice 15.98 15.67 
_. eee 15.15 14.74 
Medium 13.26 12.66 
Common 11.04 10.21 
46-55 Ibs., Choice 15.68 -26 
ee: 14.99 14.53 
Yearling— 
40-55 lbs., Choice ---- 16.63 hiew 
GREE. svedce 12.95 14.32 10.69 
Medium 11.48 12.22 8.72 
Mutton (ewe)— 
70 lbs. down, Good ...... 8.60 7.60 6.44 
Medium 7.45 6.29 5.18 
Common 6.05 4.80 4.09 
FRESH PORK 
Hams— 
BPEG WS. OUR ccccccs cess 
Loins— 
2 § SS eee 13.71 14.28 8.90 
a EOS Ee 13.70 14.21 8.88 
RIES TB BUG. ccc ccvccves 12.77 13.35 7.97 
SOGR TOR. BIB soso ccscikeve 11.87 12.46 7.24 
Shoulders, N. Y. style, skinned. 
SID DA. Glo ccccceccece 11.18 10.31 7.26 
Picnics— 
SB WM. GRecccccccsecs wind 
Butts, Boston style. 
 @ We, Gia cccccvccees 13.58 12.59 8.36 
Spareribs, half sheet....... 7.49 7.41 5.56 








LIVESTOCK AND DRESSED 


MEAT PRICES COMPARED. 


Prices of steers, lambs and hogs, Chicago, compared with wholesale and 
retail fresh meat prices, New York, during July, 1934: 





Average prices Average wholesale Composite retail 
live animals* ce of carcasses? price in cents 
per 100 Ibs. 100 Ibs. per lb.® 
Chicago, ew York. New York. 
July, June, July, July, June, July, July, June, July, 
1934 1934. 1933. 1934. 1934. 1933. 1934. 1934. 1933. 
Steers— 
CGE: cevecncs $9.14 $9.34 §$ 7.02 $13.46 $13.28 $10.55 $28.39 $28.02 $27.61 
a er 7.04 7.34 6.10 12.48 12.30 9.65 24.32 23.60 22.26 
Medium ....... 5.41 5.86 5.34 9.72 10.19 8.38 19.31 19.63 19.18 
Lambs— »6 
Choice . oe TS 8.96 16.18 19.20 15.67 27.36 29.32 24.27 
Good ... - 1.24 8.44 7.33 15.16 17.29 14.74 23.38 24.95 20.73 
Medium . 6.70 7.46 13.25 14.98 12.66 19.65 21.39 17.99 
Hogs— 
ne 4.73 4.43 4.66 14.80 14.15 11.18 18.80 17.84 15.78 


1Average of dail 
lbs.; lambs 90 Ibs. 

2Avera 
products consisting of smoked hams, bacon, pi 
to their respective yields from live weight. 


iown; hogs 200-220 Ibs. 


ge of daily quotations on beef carcasses 


quotations on choice steers 1,100-1,300 lbs., good and medium steers 900-1,100 


600-700 Ibs.; lambs carcasses 38 lbs. down; hog 
cnics, and fresh loins and lard combined in proportion 


8Composite average of semi-monthly retail quétations on various cuts (including lard) combined 
in proportion to their respective yields from live weight. 








‘The Hopsodarsky meat market, Ridge- 
way, la., has been sold to Marvin Place 
and Theodore Hopperstad. 


A new meat market was recently 


opened in What Cheer, Ia., by John 
Svenson of Fremont, Ia. 


M. P. Menth has sold his interest in 


the Sanitary Meat Market at Robins- 
dale, 
Bellmyre. 


Minn., to his -partner, H. P. 


Carl Pearson has opened a meat 


market at St. Hilaire, Minn. 
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NEW YORK NEWS NOTES. 
J. Stirling, controller’s department, 
Armour and Company, Chicago, was a 
visitor to the city this week. 


J. B. McHugh, director of personnel, 
New York Butchers Dressed Meat 
Company, is spending a vacation in At- 


lantic City, N. J. . 
CD Mike, ot bie, et Cee ee a 

: , . D. Miller, ca epartment, an ompany, Chicago, are also attendi 

C. S. Gundlich, manager, Wilson & J, J. Cullen, advertising department, the congress. ding 


Company’s Westchester branch, is va- Swift & Company, Chicago, are in New onde 
cationing at Moosehead Lake, Maine. York this week. 


Dr. R. F. Eagle, vice-president, Wij]. 
son & Company, Chicago, is in New 
York this week attending the Inter. 
national Veterinary Congress. ; 





Killing of drought cattle and calves 
under the supervision of the B. A. I 
was commenced in New York and vicin- 
ity last Friday. 


C. F. Jaeger, branch house sales de- 
partment, Swift & Company, New York, 
is spending a three weeks’ vacation in 
New England and on the Jersey Coast. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Aug. 15, 1934: 


Meat, fish and poultry seized and de 
stroyed by the health department gf 
the city of New York during the weg 
ended Aug. 11, 1934, were as follows: 
Meat—Brooklyn, 39 lbs.; Manhai 
3575 Ibs.; Bronx, 41 lbs.; total, 3655 Ibs 
Poultry—Manhattan, 66 lbs. 


i 


NEW YORK POULTRY CODE, 
A public hearing on proposed amend. 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 0 

STEERS: ments to the code of fair competition 
(1) (300-500 Ibs.) choice .......++++: $11.50@12.50 + ++2+0+s $13.00@ 18.50... +--+ ad oe poultry oy K.. the 
eee eee eee 5 5) . 5 metropolitan area in and abou e city 
an, 1 9010-59 SIE G00@M80 iii! of New York was held by AAA rep. 

STEERS: resentatives at New York City on An 
(500-600 Ibs.) choice .......+.+eseeees 11.50@12.50 esses ee ees 13.00@14.00  13.50@14.00 gust 17. The amendments relate to the 
ae HES PYTTTTTITITITT TTT TTT a 444 eeccccccce “eS ¥e4 -Y ope inspection of poultry and the filing and 
IEE: cc cocaccccccveccesccvcecoscee GME TS SH iesy 6. 7.50  6.50@ 8.00 posting of poultry prices. 

STEERS: One of the amendments would pro- 
000-700 Ibs.) choice .......++++ +000 10 gog13 9 eaecoaees 18.50 14.00 13.50@14.00 vide a mandatory inspection service to 
Medium '........:..sc.ssscsccscceeeee 8.00@10.50 —-8.00@11.50 1 goats 9 9:00@ 11,00 replace the existing health regulations, 

STEERS: which it is understood is to be rescinded 
(700 Ibs. up) choice .............00008 12.50@13.50 13.50@14.50 jn.egse 13.50@14.00 by the city of New York on September 
MEE ci uaataracndcewicarwacvucseese 11:50@12.50 11.50@13.50 11.50@13.50 12.00@13.00 49. Under present arrangements mem- 

COWS: —— nn , _— . inate bers of the industry pay for this in- 
Medium ...........s.ccccscscscsceeee 6.00@ 7.50 —7.00@ 8.00 100g 9.00  7.00@ 8.00 Spection service, and this arrangement 
MI cist akentanies scianndeeseseses 5.00@ 6.00  6.00@ 7.00 5.00@ 6.50 6.00@ 7.00 would be continued. 

— eee The other amendment would require 

VEAL: filing of sales prices and terms of sales 
Gooa MME IIE: "800@ i000 78°00@1080 H-t0@12:00 16.00@%3.6 With the code authority, and their list 
MEE cneadcciccastdencovseerdteead 8.00@ 9.00 8. 9.00 9.00@11.00 9.00@10.00 ing in a prominent place for public in- 

aa sebudesueereeeetseevessecuseen 6.00@ 8.00 We 8.00 8.00@ 9.00 8.00@ 9.00 spection at the individual establish- 

: ments. The sponsors of this amend- 
I al dae 7.50@ 9.00 .seseseeee 9.00@11.00  ... see eee a oe } 
EEN cashback calisurecendantusens 6.00@ 7.50 :......... 800g a... naneaene ment say it is designed to bring com- 
Sp esraaeaeepephoebeerieugeentes ar" Py oonernoea 7. MOP baweceenwe petition out in the open and to permit 
Fresh Lamb & Mutton: more effective handling of destructive 
ae he a hoi 15.00@16.00  16.00@17.00  16.00@17.00 16.00@17.00 peice cutting practices one & Siam 
5 Onc cc cccccccccees e \o 5 5 : e : 7 
edie bnanpaelineniaaaerttgetets: 14.00@15.00 14:50¢ 10.00 14.5016.00  15.00@16.00 +0 result in benefits to producers. 
NE oo igs nak aka ncacaneetsadted 12.000 14 00 3.00@14.50  13.00@15.00 14.00@15.00 
MEE tk Gencnuxnevcensceuaccackets 10.00@12.00  12.00@13.00  12.00@13.00  11.00@13.00 sat hic 

LAMB: 

(30-45 Ihe.) Chole ......ccscccccesees 15.00@16.00 —16.00@17.00 16.00@17.00 16.00@17.00 se ei res YORK ao a 
EEE. Cod csccrecececeeeceecensereeveces e \e e ‘ \e 4 e mont y meeting 0: t e astern 
ME katceciadsnascesiceensvadedca 12.00@14.00  13.00@14.50  13.00@15.00 14.00@15.00 Maer 

_——__sieetninnnaaarntannnetnnet! 1o.00gi2.00 1200@18.00 12:00@18.00 District Branch was held at Schwaben 

LAMB: Hall, Tuesday, August 14, with presi- 
SE TY WIR: osicicesccncessccccs 15.00@16.00  15.50@16.00 15.00@16.00 _.......... dent Joseph C. Wagner presiding. The 

err aackinavatdatace vie eieees 14.00@15.00  14.50@15.50  14.00@15.00 ‘ictesesss pegular routine business was conducted. 

“— ome = wae Theodore C. Meyer, chairman of the 

fen A OEE 11 00@ 120 ‘ctrittt' pienie committee, reported that plans 
MEL, civcdvcalcasegnessaresoaresee. <oestcowns 12,00@13.00 10.00@11.00 9.2.2.2... were progressing for an event which 

MUTTON should bring pleasant memories to > 
(Ewe, 70 Ibs. down) good ............ 2 8.00 7.00@ 8.00 6. a 8 = =—_ sw eaeeaeere timers. The time and place is 
rates ariecmapnetbeseae 400g 700 £:00@ 5.50 saa 8.0 CII Hoffman House park at Myrtle ave 

Fresh Pork Cuts and Cooper st., Glendale, on Sunday, 

LOINs: September 16. Delegates to the na- 

1229 Ibe. i aGucncbddwedienasaeeel 17.00 18.00 11.50 18.50 16.50@18.00 15.50 17.00 tional convention in Baltimore, — 
BV. ccccesccccecccccccceses ° . ae ‘ \° -t A 

SEL AME nc cnckenanegsgupemraen 1Esoa1r.00 INDIES 1s00g16.00 Is.00@1550 6 7, 8 and 9, Joseph Wagner, Theodore 

IEG. cc. cccnesciinacensee vier 12:00@13.50  14.00@15.00  14.00@15.00 13.50@14.50 Meyer and Fred C. Riester, gave @ 

SHOULDERS, N. Y. Style, Skinned: lengthy report on the work done and 

MPMLIMG Gasccecusvrcrreuccexecs oo nee 11.00@12.00 ,11.00@12.00 also that the meat dealers code had 

PICNICS: reached the stage where a setting up 

= 68 a. Sees: Co ececerscescecess eesecesccs pM UR eer er ee eee of the machinery to administer was a 
48 ibs. av. ...... bicadiosoweies 14.50@16.00 ..... ses. 13.00@15.00 14.00@15.00 matter of days. Members were more 

TRIMMINGS: than pleased with this phase of the 
SINS da dnescatuscndedeleaxcaniacsed BMS Siete scbvaittead -. sudeeaiamas i i back 
eases sin eng 9% 12:00@14.50 Sa Pt OS ED SSIS TSF report. The meeting will revert 


(1) Includes heifer 450 Ibs. down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 


Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 


WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION 
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ALLENTOWN, PA. 






(2) Includes ‘‘skins on’’ at New York and Chicago. 


GEO. HI. 


Tankage, weet, Bones, Cracklings, Bonemeal, 


Chrysler Bldg., 405 Lexington Ave., New York City 


to the regular schedule of twice 8 
month commencing with September 11. 





JACKLE 
ker 


and Horn Meal 











————————————— 
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New PROFIT 
POSSIBILITIES 


with the Adelmann Washer 



























The ADELMANN Washer will increase profits 
in your plant thru reduced operating costs. The 
ADELMANN Washer cleans Ham Boilers of 
all kinds, sizes and shapes in a fraction of the 
time formerly required. It cleans them better 
and at much lower cost. And in doing so 
enlarges your profit margin, 








Only a few seconds per day are required to keep 
ham boilers in perfect condition. No skill or 
effort required to operate. Removes all residue, 
burnt fat and brine; is an ideal working com- 
panion to ADELMANN Ham Boilers—“The 
Kind Your Ham Makers Prefer.” Ask about 
our free thirty day trial without obligation. 


HAM BOILER CORP. 


Office and Factory—Port Chester, N. Y. 
Chicago Office: 332 8S. Michigan Ave. 


European Representatives: R. W. Bollans & Co., 6 
Stanley St., Liverpool & 12 Bow Lane, London—Aus- 
tralian and New Zealand Representatives: Gollin & Co., 
Pty. Ltd., Offices in Principal Cities—Canadian Repre- 
sentative: C. A. Pemberton & Co., Ltd., 189 Church 
8t., Toronto 








THOUSAND AND ONE prod- 
ucts are competing for the 
shopper’s attention when she 
glances about a store. The moment 
her eyes rest upon a SELF 
LOCKING Carton of eggs — she 
instantly has registered upon her 
mind a picture of quality; she sees 
two rows of large, uniform-sized 
eggs that seem to say “We are the 
finest, buy us.” 


Free samples gladly sent upon re- 
quest. 


v ‘ 

















A Few Well Known Users 

Swift & Company Economy Grocery 

Armour and Oompany Stores Corp. 

Wilson & Co. The Kroger Grocery & 

Morris & Co. Baking Co. 

Cudahy Packing Co. —, Co-op. 

National Tea Co. Egg & Poultry Assn. 

American Stores Co. Beatrice Creamery Co. 

Young’s Market ee The Fairmont Cream- 
Inc. ery Co. 

Southern Grocery Golden State Milk 
Stores, Inc. Products Co 





AND THE SALE 5S MADE a 





ELF-LOCKIN 
EGG <iQj> CARTONS 


SELF-LOCKING CARTON co. 
589 E.Ilinois St. CHICAGO Phone Superior 3887 








Q io 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Good 1,277- 1,325-Ib. steers........... $ 7.25@ 7.35 
Medium 1,147- 1,310-lb. grassers...... 5.50@ 7.00 
Common LUST IBS. cc ccccsccccecsccces 5.00 
w cutter and cutter cows.......... 1.50@ 2.75 
Cows, common and medium........... 3.00@ 4.00 
| PP ee eyo 2.50@ 3.50 
LIVE CALVES. 
Vealers, good and choice............. $ 7.00@ 8.00 
WORER, MIOUINEE. 60s cicccccdccescscccde 5.50@ 7.00 
Vealers, cull and common............ 4.00@ 5.00 
Good weighty calves.........scccsece 4.00@ 4.50 
LIVE LAMBS. 
Lambs, good and choice............+- $ 7.50@ 8.00 
DR, SUE Cxeenvececcceccesdcoe 6.00@ 7.00 
Common throwouts ..........ssseeees @ 4.50 
BD vcwktcenseeaa6ketastsucsccacece $3.00 down 
LIVE HOGS. 
Hogs, 171 Ib., good and choice....... @ 5.75 


DRESSED HOGS. 


Hogs, 90-140 lb., good to choice...... $11.25@11.50 


DRESSED BEEF. 
CITY DRESSED. 


ee, 14 @15 
eee 13%@14% 
Native, common to fair... .....cccccccce @13 
WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs............. 13 @13% 
Native choice yearlings, 440@600 Ibs....13 @14 
Good to Choice heifers. ......ccccccscces 1l @12 
Pe Ol GN QUE ba cancenceevncooses 9 @10 
Common to fair cows...............e00 7 @8 
Fresh bologna bulls. ...........cccccees 6%4@ 7% 
BEEF CUTS. 

Western. City. 
Rv tiiancwunnnnee 16 @18 19 @21 
: I | SERED 15 @17 17 @18 
BS Wr Gide Cu veceseees 12 @l4 15 @16 
. See “ee ehpgeree: 23 @27 @ 
Se See 20 @23 20 23 
i, i eresecepetons 16 @18 16 18 
No. 1 hinds and ribs..... 17 @19 18 20 
No. 2 hinds and ribs..... 15 @17 15 @17T% 
ey BS A ccvewveweens 13 @14 14 @15 
/ et pepe 12 @13 13 @14 
Wo. 3 rounds......ccccces @ 2 
i i cc nenceawean a 
No. 2 Chucks.......:sc00. 
Sh Es éc'cebesceecéd 8 
a 


Rolls, reg. 6@8 lbs. avg 
Rolls, reg. 4@6 lbs. avg..........cecees 
Tenderloins, 4@6 Ibs. avg 
Tenderloins, 5@6 lbs. avg 
ST NE 5 esukseccnaavnees 






ee ETE eee 11 @13 
A icwnbismobiate seas siesaaae daawaat 10 11 
WNDUUEY 2: be attutle anaweo-cuaabaes0Gend tna 8 gio 

DRESSED SHEEP AND LAMBS. 
Lambs, prime to choice................. 16 17 
EE san dav sae ges enaioeleneud 14 16 
IS vena dendktwesinge ooxnne 12 14 
leita nda cedskaavodeuesec- sei 6 @s 
IIE 6.55 ccdwaciis stra eend -- 5 @6 


FRESH PORK CUTS. 


Pork loins, fresh Western, 10@12 Ibs...15 
Pork tenderloins, fresh 25 
Pork tenderloins, frozen ............. 
Shoulders, Western, 10@12 Ibs. avg....11 $ 
eewreeteueneee = 
@ 
@ 
@ 
oO 


885 


Butts, boneless, Western 
Butts, regular, Western 


Peete 
Aur 


Hams, Western, fresh, 10@12 lbs. avg. is 
Picnic hams, Western, fresh, 6@8 lbs. 

PN. covnmiidin nahin dee ania oe o-de-e-< 104%@11% 
Pork trimmings, extra lean............: 5 @16 
Pork trimmings, regular 50% lean...... 8%@ 9 
SE -ox cu-scadwamertersacetedtiets xe . 9 


Hams, 8@12 lbs. avg............ ouenes 19 20 
Hams, 2 aE _ eeeeeanereer esse: 19 20 
Hams, 12@14 lbs. avg...........ee0e:: 19 20 
ee, Ge OD, UN, ns ccccccceddcceos 13 @14 
Wee, Gee My BUR cccccscccvcsevcens 13 @14 
City pickled bellies, 8@12 Ibs. avg. <eln 18 
Bacon, boneless, Western ............. 20 21 
Bacon, boneless, city................00% 19 20 
Rollettes, 8@10 Ibs. avg............... 16 @18 
TE nb ns dove mednks veekee 25 
ee SE. sanccccccusesceceses 24 26 
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FANCY MEATS. 





Fresh steer tongues, untrimmed...... 15¢c a pound 
Fresh steer tongues, 1. c, trm’d..... 30c a pound 
Sweetbreads, beef ......... a pound 
Sweetbreads, veal .........see0++ ir 
ne A. B ccccccccccececces 
utton BFS ccccccccccce 

Ldvers, Beef ..cccccccccccccccccces 
ML Tidiccaciccrhes vee coccecee 
Beef hanging tenders Sovceeveresecie 

MD TIES cccccccccccccecesscoccoes MOR RAL 

BUTCHERS’ FAT. 

Shop fat ......... ccosccece eeeeeees 1,00 per cwt. 
Breast fat .......... cocccccccccccs 1.50 per cwt. 
ee eer 2.50 per cwt. 
BMOGEEES GEO. cccccccescccccceccens 2.00 per cwt. 


GREEN CALFSKINS. 


5-9 9144-12% 1244-14 14-18 18 up 

Prime No. 1 veals. .05 1.00 1.15 1.40 
Prime No. 2 veals. .04 .85 1.00 1.15 
Buttermilk No. 1.. .03 -75 .85 . eer 
Buttermilk No. 2.. .02 -65 -15 80 ncee 
Branded grubby .. .01 .35 45 50 .60 
ber 3 -60 









Number 3 ........ 01 35 45 -50 
BUTTER. 
Creamery, extras (92 score)............ @28 
Creamery, firsts (91 score)............. @27% 
Centralized (90 score)........cceeeeeeee @27 
EGGS. 
(Mixed Colors.) 
Special packs or hesseursered sélections..... 24 @26 
Standards .....cccccccescccccccese 22 @23 
BEND ccvscnccoccsesecesececenenececenc 20 @21 
LIVE POULTRY. 
Fowls, colored, via express............. 17 @18 
PE  cverececvcbeuensensouesevaseeye @14 
BBCENEEG, TROGKS 20 cccccccccscovoccecees 18 @22 
DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh--dry packed—12 to box— 
Western, 60 to 65 lbs. to dozen, lb...14 @19 
Western, 48 to 54 Ibs. to dozen, Ib...12 @17 
Western, 43 to 47 Ibs. to dozen, lb...11 @16 
Western, 36 to 42 Ibs. to dozen, Ib...10 @15 
Western, 30 to 35 Ibs. to dozen, lb... 9 @14 
Chickens, fresh: 
BED erinscccucetéecetceveccseccues 16 @28 
Chickens—frozen—12 to box— 
Western, 66 Ibs. up..........eeeeeees 
Western, 60 to 65 Ibs. to dozen, 
Western, 55 to 59 lbs. to dozen, 
Western, 48 to 54 Ibs. to dozen, 
Ducks— 
eet Dee OOF TR duc dccdeesctsRanine 13 @15 
Squabs— 
Graded, per Ib..... coccceces cocccecceses GW 
Turkeys, frozen: 
WE EEE cuccccccepbecsseressevees 16 @28 
BOURG ROMS 2 cccccccvsaccccccescsscces 16 @22 
a 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, /_/. om and San Francis- 
co, week ended Aug. 9, 1934 


Aug. 3 4 6 7 8 9 


Chicago ....... 25% 25% 25% 26 26 26% 
3) -pepnee: 28% 26% 26% 27 2 27 
Boston .......- 27% 27% 27% 27% 28 28 
DE evcocces 27% 27% 27% 28 28 28 
San Fran....... 24 24 25 25 25 26 
Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 
25%, 25% 25% 2 26 26% 


Receipts of butter by cities (tubs): 














This Last Iast —Since Jan. 1.— 
week. week. year. 1934. 1933. 
Chicago. 48,783 52,760 53,635 1,985,478 2,159,689 
N. Y¥. .. 57,734 60,896 65,369 2,325,312 2,556,611 
Boston . 22,763 19,748 20,433 826,215 830,593 
Phila. .. 20,312 18,082 19,644 795,571 849,526 
Total 149,592 151,486 159,081 5,932,576 6,396,419 
Cold storage movement (lbs.): 
Same 
In Out On hand week day 
Aug. 9. Aug. 9. Aug. 10. last year. 
Cainape .. -346,120 132,879 28,869,475 40,214,772 
Y. ....115,466 94,37 8,639,466 17,837,366 
BS .. 18,330 26,971 5,004,058 7,449,266 
Phila. .... 24,520 17,860 3,644,399 5,233,993 
Total ...504,436 272,087 46,157,398 70,735,397 


FERTILIZER MATERIALS. 
BasIS NEW YORK aeeeane 


Ammonia 
Ammonium sulphate, bulk, ton, 
basis ex vee ats tlantic <= 





Jagat. 1934, to June, 1935, 
DEE duncectwseaendnenascens 
onium sulphate, double bags, A824. 
ules Sick tek ee ae “i 
ee ee 
°. sh fac ory... 
= - foreign, 4% ammonia, om 
Fish scrap, acidulated, “6% *‘ammo- @ %.m 
> 3% A.P.A. Del’d’ wees & Nor- 
acces sees 2.00 & 5c 
Soda nitrate, | per “net ton: * Bulk 
in S001. bags 's...ccccccecclllc or 
in 100-Ib. bags ..........eeee0e oe 27.00 
Tankage, ound, 10% ammonia, 
15% B. P. L. bulk....... peesees + 2.15 & le 
Tankage. . oo 9@10% ammo- 
Te, SOUD Be Be Eh CPeseccescess 1.90 & 10 
Phosphates. 
} bone | een. 3 and 
Ss, per ton, c.i.f. t 
bone meal: Faw, South "American, ee 
an 8, per ton, c.i. 
Superphosphate, bulk, f.o.b. Balti- @ %m 
more, per ton, 16% flat...... eavece 8.50 
Potash Salt. 
Manure salt, 30% bulk, per ton.... 12.9 
Kalnit, 14% bulk, per ton.......... g 8.50 


Bulpbats = = per ‘= 40c unit K?0 

te in per 85 

Shi —_ ‘Aug., 1934, ‘to ‘April, 1938? * 
Less 6% Discount. 


Dry Rendered Tankage. 


50% UNMTOUNA 2... cccecccccccccces 45 
GOH GTOURE 2 ccccccccvccccccecceess 50 
BONES, HOOFS AND HORNS. 
ey bones, avg. 48 to 50 lbs., 7. an 
mist shin bones, avg. 40 00 8 its * 

Per 100 pieces... ......-seesececeees @ 0.0 
Black or _ sg per ton...... 45.00@ 50.00 
White hoofs, per ton.............. @100.0 , 
Thigh bones, oy “35 to 90 ‘Tbs., per 

100 pieces ........... ecccccccece @ 70.00 


winee’ atin to grade. «++ 75.00@200.00 


NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Aug. 11, 1934, with comparisons: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Aug. 11. week. q 
Steers, carcasses. . 9,089 8,646 = 
Cows, carcasses... T77 808 
Bulls, carcasses.. . 297 119 334 
Veals, carcasses. . 8,404 11,099 9,392 
Lambs, carcasses. 29,210 33,276 27,958 
Mutton, carcasses. 2,117 1,390 981 
Beef cuts, lbs.... 486,152 375,312 944,885 
Pork cuts, lbs....1,328,795 1,125,949 2,665,359 


Local slaughters: 





Cattle 8,906 7,917 
Calves 15,702 15,317 13,336 
Hogs 34,971 31,855 34,278 
Sheep 70,445 54,300 68,478 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Aug. 11, 1934: 


Week Cor. 

ended, Prev. week, 

West. drsd. meats: Aug. 11. week. 1933. 
Steers, carcasses ...... 2,168 1,859 2,396 
Cows, carcasses ...... 1,178 1,190 726 
Bulls, carcasses ...... 741 448 265 
Lamb, carcasses ..... 1,106 1,387 1,421 
Veal, carcasses ...... 8,921 9,658 13,528 
Mutton, carcasses 48 378 328 
2 Seer 342,979 358,011 391,502 

Local slaughters: 
_  _ Perera - 1,828 1,683 1,807 
DN . 6cctsevndukouree 3,998 3,423 2,830 
iD “Sehevcneésccwuae 14,961 11,461 16,088 
UY cccesundciwccebae 6,842 5,651 5,002 
i 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended Aug. 11, 1934, 
with comparisons: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: Aug. 11. week. 1933. 
Steers, carcasses ...... 2,724 2,478 2,493 
Cows, carcasses ...... 1,805 1,598 1,416 
Bulls, carcasses ...... 578 il 38 
Veals, carcasses ...... 21 566 S 
Lambs, carcasses ..... 15,755 16,608 19,71 
Mutton, carcasses 775 342 1 
PN TR. ciwesnascved 1166,324 215,251 264,741 
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ALS. 
RY. t e r NEVERFAIL never fails to give complete satisfaction. It The Man Who Knows 
e t gives superior results in every instance and insures high 
r B quality. It gives superior flavor because it is a spiced 
@$24,% fo cure and gives inimitable goodness to cured meats. 
$s, R esults NEVERFAIL is the answer to all curing problems. Its 
smal ra n g uniformity in use and unvarying results will build sales U 
ee C wrt and increase profits. Use it for greater sales! ¥ 
@ 33.0 Also Manufacturers of the famous H. J. Mayer sausage seasonings 
2.00 & Be u ” e Beware of products bearing similar name—only H. J. 


Mayer makes the genuine H. J. Mayer products listed. 
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1.90 & 10¢ f 6819-27 S. Ashland Ave. Canadian Office 
e Chicago, Il. Windsor, Ont. Melee We Sew 

@ 3m aeaene 

@ 2%. 

@ 85 

12.0 
850 

935° 

@ 30 k * 
a H 
a eekin 

Q 65.00 
a a 
-_ one | MAPLEINE 
LIES. Q 
a Bes. Attractive, colorful lithographed cans certainly emphasizes the true 
eek ended create an impression of quality. Today, neither ° ° 
eae the dealer nor the consumer wants merchandise Savoriness of : ine 
ee of any kind that is not packed in an attractive i, a | 
. “2 container. For years Heekin has served packers am an sausage. tT 
19 334 “— : 
09 9,302 with lithographed cans for every requirement. > : 
0 tet Today Heekin personal service is ready to assist b rin Gg Ss ou t h I d d en 
49 2,605,359 : : : 

— you in making your present can more beautiful 
2 ia . more attractive for the purchaser. Write n atu ra | flavors and 
BRB | | intormaton subtle aromas . . . 
/PPLIES. M @ CRESCENT MANUFACTURING COMPANY 
ed —_ The H ee k ! n Ca n Co. 130PR North Wells Street, Chicago, Illinois 

nd fed- —— . . ; 
Bago! the Cincinnati, Ohio 654PR Dearborn Street, Seattle, Washington 

Cor. 

ev. week, 
ek 1933. 
859 2,396 
190 726 





MODERNIZE YOUR PACKAGES | orep,, step 





| And don’t stop half-way with your modernization! The PETERS’ line of 
, = Your packaging department offers unusual oppor- packaging machines is 
461 16, tunities for extensive economies—economies that complete. Machines in 


will more than pay the cost of improvements. With 
PETERS’ Packaging Machines you can start with 





all sizes for forming and 
lining or folding and 





























IES. the low cost PETERS’ JUNIOR for forming and closing cartons, hand or 

ed meats lining cartons and add a unit at a time. The —— feed, a 

11, 1934, economies over your present operating methods will e ria 5 nies Ps 4 — 
p pay for the machines! PETERS. cone 

id 1388, Complete particulars gladly sent. WRITE! 

478 2,4 

ae PETERS. MACHINERY CO. <2 Sex": 

308 sont e Ave., Chicago, Ill. 

251 264,741 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





Men Wanted 


Position Wanted 


Position Wanted 





Sausagemaker 


Quality sausage manufacturer requires 
the services of experienced man to make 
baked loaves and specialties, etc. Perma- 
nent position and good pay for right 
party. W-650, The National Provisioner, 
300 Madison Ave., New York City. 





Master Mechanic 


Eastern meat packer wants master me- 
chanic with practical experience and ex- 
ceptional ability. Thoroughly familiar 
with packinghouse operation and main- 
tenance. State qualifications, age, etc. 
W-656, The National Provisioner, 300 
Madison Ave., New York City. 








Position Wanted 





Clerk or Foreman 


Position wanted as shipping clerk in 
butcher supply house; or foreman in 
casing department. Experience in Great 
Britain, Canada and United States. W-644, 
The National Provisioner, 300 Madison 
Ave., New York City. 





Sausagemaker 


Sausagemaker, 32 years old, wishes po- 
sition with big concern only where he 
can work his way up. Excellent refer- 
ences. Single. Graduate of Berlin Sau- 
sage Making School and has had 8 years’ 
experience in United States. Address 
— Probst, 325 E. 12th St., New York 

ty. 





Assistant Superintendent 


Practical operating man, with wide experience 
in all departments, wishes position as assistant 
superintendent or general foreman with oppor- 
tunity of advancement. Fully able to handle and 
supervise men. Good education; age, 38 years. 
Reasonable salary. Letters confidential. W-638, 
The National Provisioner, 407 S. Dearborn St., 
Chicago, Il. 


Plant Manager 


Position wanted by plant manager thor- 
oughly experienced in beef, pork and by- 
product operations as well as sales work. 
Middle age. Can furnish best references 
from well-known executives as to ability 
and experience. W-653, The National Pro- 
visioner, 300 Madison Ave., New York 
City. 





Working Sausagemaker 


Wanted, position as working sausage 
foreman in small or medium sized plant. 
Experienced in manufacturing all kinds 
of sausage, specialty loaves, ete. Avail- 
able immediately. W-654, The National 
Provisioner, 300 Madison Ave., New York 
City. 





Superintendent 


Superintendent well versed in general 
packinghouse practice, all departments 
seeks connection with reliable firm. Un- 
derstands yields and up-to-date methods 
of manufacture. Furnish excellent refer- 
ences as to knowledge and ability. W-655, 
The National Provisioner, 300 Madison 
Ave., New York City. 





Superintendent 

Experienced man who understands and can su- 
pervise all departments wants new connection. 
Understands pork and beef operations, yields and 
costs. East preferred. Can handle men and get 
results. Now employed. Excellent references 
from past and present employers. W-649, The 
National Provisioner, 407 S. Dearborn St., Chicago. 





Sausagemaker 


Steady position wanted by sausage- 
maker with concern needing well experi- 
enced man knowing business from A to 
Z. Will consider renting small sausage 
kitchen, well equipped. Write W. R. S., 
Route 10, Box 290 B, Phoenix, Arizona. 











Sell Your Surplus Used Equip- 
ment through THE NATIONAL 
PROVISIONER Classified Ads. 























es 


Meat Products Salesman 


Salesman experienced 18 years selling meat prod. 
ucts seeks connection with well rated meat packing 
company. Represented Chicago packer 12 y 
Western packer six years, establishing and check. 
ing territories New England, Central and North. 





west states. Prefer meats and specialties. W-¢51, 
The National Provisioner, 407 S. Dearborn §t,, 
Chicago. 

Sausagemaker 


Sausagemaker of long experience desires perma- 
nent position with reliable packer. Capable of 
taking full charge. Can make quality sausage 
and meat loaves. Also boiled and baked hams, 
Can handle men and department to advantage and 
operate at profit. Good reference. Willing to 
work. Lyman Jones, 1509% Gaines St., Little 
Rock, Arkansas. 





Equipment for Sale 





Deming Pump 


For sale, one Deming pump with double- 
acting cylinder, 18-inch stroke, 3%-inch 
piston, 80-foot rod and couplings, gear- 
driven, G-E motor, 3 phase, 60 cycle, 220 
volts, 900 R. P. M. FS-652, The National 
Provisioner, 407 S. Dearborn St., Chicago, 
Illinois. 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 





Rendering Equipment 


For sale, 10 Rotary Steam ers, x30 
long, each with 87—4” tubes. - Gomplete an 
genated Oil Plant. Send for 

Grinders, Melters, Lard Rolls, vilter Pr st 


ers, Cutters, Meat Mixers, Hammer Mi! 
grators, Kettles, etc. What idle a 
you for sale? 


CONSOLIDATED PRODUCTS CO., INO. 
14-19 Park Row, New York City. 





| Pr Ora Orie 


SHURQTITCH 





Importers 








SAUSAGE CASINGS Cudahy BrothersCo. 
Exporters Cudahy, Wis. 
New York London Hamburg 
| INDEPENDENT CASING COMPANY 
13335 West orty-Seventh Street. Chie age, Hlinods 





CASINGS 


ity dried 


manufactured 





For Slicing 


Search no further if 
you want a high qual- 
beef that 
makes full, even slices. 
Peacock Dried Beef is 
and 
trimmed with the 
slicer’s problem in 
mind. Write for prices. 












. Peacock 
PRODUCTS 


Cudahy Brothers Co. Cudahy, Wis. 


SO YZ 


Peacock Dried Beef 
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Pork Beef 


HONEY BRAND 


Hams — Bacon 
Spiced Ham 


Veal 


Luncheon Meat 


Lamb Sausage Specialties 









































HAMS LARD 
BACON DAISIES 
FRANKFURTS SAUSAGES 


QUALITY PorkProducts ThatSATISFY 





pvisioner 





Hygrade Food Products Corporation 
ey Seen 3830 S. Morgan St., Chicago, Ill. 

Philadelphia Scrapple a Specialty 7 Heme 
ay) John J. Felin & Co., Inc. |» 
NG 4142-60 Germantown Ave., Philadelphia, Pa. Lend 

New York Branch: 407-409 West 13th Street Delicatessen 

C.A. ma —— Co., Inc. feeas of Unmatched Quality 
tica, N. Y. 
Paton of | es KA 
| QUALITY sams 


























HAMS— BACON 
LARD— SAUSAGE 


SOUTHERN ROSE SHORTENING 


The Wm. Schluderberg-T. J. Kurdle Co. 
Meat Packers Baltimore, Md. 























‘ ae 
Partridge 
PORK PRODUCTS—SINCE 1876 

The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 

















Liberty 
AS Bell Brand 





Hams—Bacon—Sausages—Lard—Scrapple 











F.G. VOGT & SONS, INC.—PHILADELPHIA, PA. 




















Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, | 











Lambs and Calves 
U. 8 GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 








. 


ring¥byize) ALBANY Packine Co.Ine. 


ALBANY, N.Y. 
PURE MEAT 
PRODUCTS 


Acaany. 





<a 
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Peters Machinery Co....cesccrccesese 57 


Pittsburgh Piping & Equipment Co.., % 
Powers Regulator Co.............., 31 


Prater Pulverizer Co............390 t 
Preased Gteel Tank Co... ....6scceden tt 
peamGall,. KR. T.. Ge Geo. ccs cke. 48 
PROMO, TH. BNC. co 0c cca r ve cee 36 
Rath Packing Co., The............,..9@ 
Republic Steel Corp....e.scecscce cen ; 
Rhinelander Paper Company........, + 
Moggers, F.C BiG s4¢ oss bcccca ce 50 
Salzman, M. J. Co., Inc...... 


ee 
Sausage Mfrs. Sup. Co...Ins. 31, 32, 33, % 
Mee & CO, BGs oct ccccecendgeeeee tt 
Schluderberg, Wm.-T. J. Kurdle Co.. § 


Schweisheimer & Fellerman......... 62 
ee 48 
Self-Locking Carton Co............, 55 
ee eerie ee 43 
ae Pr ee 50 
Smith, Brubaker & Egan............ §§ 
mest Paper Co.. Te, Bs ccs cc ccvazannn ‘ 
Smith’s Sons Co., John E...... 2nd Cover 
Seivay Gales Corp. ... ..«esséteneuel ti 
Sparkes, EL. in &. Co... 00 ss+sesse ee 43 
Specialty Manufacturers Sales Co... 5) 
Sprague-Belle Corp. ....ecccccvcachin ¢ 
@tnki-RMeyer, TMG. ..0ccceveewcs ean ; 
Standard Pressed Steel Co........... 36 
Stange, Wm. J. Co... .%.<isceesmun 50 
Stedman’s Foundry & Machine Works * 
Stevenson Cold Storage Door Co..... 24 
rr i 
Superior Packing Co. .......<s«sscsea 62 
Sutherland Paper Co.......0c¢ecssnn bg 
Swift & Company...........06. 4th Cover 
Taylor Instrument Companies....... t 
Theurer-Norton Provision Co........ ¢ 
Theurer Wagon Works, Inc.......... t 
United Cork Companies............. ; 
United Dressed Beef Company....... 62 
United Steel & Wire Co.............- if 
Wikter BEG, CO. 6 oicics ke csveeinwhsneue 4 
Wieisines Goeth... o06.0.00 000080054500 ¢ 
Vogt, #. G. & Bons, Inc. .... 0. <en0ems 59 
Watkins-Potts-Walker .........-++55 43 
Wepsco Steel Products Co..........-. 7 
West Carrollton Parchment Co....... t 
Weston Trucking & For. Co.......++ : 
Williams Patent Crusher & Pulv. Co. * 
Wilmington Provision Company.....- 59 
Wilson & Bennett Mfg. Co........-. 3% 
Wikaen:.& C0... 00sec ceesd ence i 
Worcester Salt Co. .....sccccsestevess it 
Worthington Pump & Mchy. Corp...- ti 
Wynantskill Mfg. Co........-e+eeees by 


Yale & Towne Mfg. Co.......--e+e008 tt 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasfonal change or omission in the prepara: 


tion of this index. 
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HORMEL 
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Main Office and Packing Plant 


Austin, Minnesota 
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St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 
“Deliciously Mild” 


New York Office—259 W. 14th St. 
REPRESENTATIVES 


D. A. Bell, Boston, Mass. Washington, D. C. 
M. Weinstein Co., Philadelphia, Pa. © - Amise{ Daitimere, Md. 


























Hunter Packing Company 






$3. East St. Louis, Illinois 


Straight and Mixed Cars 


ef Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 








THE E. KAHN’S SONS Co.| 


CINCINNATI, O. | 
“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 








Represented by 


NEW YORK PHILADELPHIA WASHINGTON nee 
H. L. Woodraft W. ©. Ford Samuel G@. Gray Oo 
259 W. 14th Bt. 38N.DelawareAv. 631 Penn. Av.,N.W. “i ‘Btate Bt. 

















RATH PACKING Co. 


¥ ¥ 


Pork and Beef Packers 


»BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 





l 























Pork and Beef Packers 


Columbus, Ohio 


Schenk Bros., Managers 
New York Office: 410 W. 14th St. 
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JACOB DoLp PACKING Co. 





Dold HAMS ard BACON aes vn 
SHIPPERS or STRAIGHT ano MIXED CARS of PORK, BEEF SAUSAGE and PROVISIONS 
~< - BUFFALO v OMAHA v WICHITA as rt 
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_ UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 














Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 
end @ uth Suen elected Beef and Sheep Casings Saad 
e elephone 
First Ave. and East River NEW YORK CIT Y Murray Hill 4—2909 
———} 








— = 
Superior Packing Co. 
Price Quality Service 











“The Skins You Love to Stuff” 


Early & Moor, Inc. 


SAUSAGE CASINGS 


Exporters 139 Blackstone St. 
Importers Boston, Mass. 








Chicago St. Paul 

















DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 























i M O N G O L A” Sevweliieiines & Fellermall 


Importers and Exporters of 


The BUY WORD for SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Special 





























Better Casings Ave. A, cor. 20th St. New York, N. Y. 
7] 
“MONGOLIA HARRY LEVI & CO. 
| ti C ™ | . Importers and Exporters of 
pilin Sausage Casings 
274 Water Street New York City |] 723 West Lake Street Chicago 








Pf. ithe ilin, 0 Ai. Min: lls PL hy 


scsusesTS IMPORTING 

, 
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, SAUSAGE CASINGS | 
) QUALITY STRENGTH SERVICE { 
aa | | le 


i’ 





Sheep — Beef = Hog 
CASINGS 


HIGH QUALITY 
PROMPT SERVICE 
FAIR PRICES 














M. J. SALZMAN Co., INC. 


619 W. 24th Place, Chicago 


Cable Masalz, Liebers, Bentley Code 


A 
a, a, a, a, a a a eww wet 
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For the BEEF CANNING 
"RUSH" 


Lack of water and forage caused 
by the drought has forced the 
slaughtering of underfed cattle. 








Large quantities of this beef 





must be canned, and canned in 
a hurry. ANCO as the largest 
manufacturer of meat canning 
machinery is prepared to assist 
you. Let ANCO experienced 
engineers help you select the 


most economical equipment. 


No. 297 ANCO PROCESS RETORTS 


ANCO RETORTS are made of heavy steel plate reinforced. They are 
provided with cast steel doors and door frames. Doors are fitted with 
special gasket and quick locking device. Furnished complete with trays, 
thermometers, safety valves, and steam pressure gauges. Two standard 
sizes 5 feet long and 10 feet long. 


ANCO ROTARY MEAT CUTTERS cut meat into strips for canning. 
They can be furnished spaced as desired. Adjustment is easily made to 
compensate for wear of knives when re-sharpened. Meat is fed in at 


top of frame and the strips come out through chute at rear of machine. 
Chute can be arranged to deliver cut meat into trucks. The motor is 


directly connected to knife shaft through Tex-Rope drive. 


WRITE FOR CANNING MACHINERY BOOKLET. 


wt po ove maar 


THE ALLBRIGHT-NELL CO. 


wn | SD simile 5323 S. Western Boulevard, udiiieiaiiis 
No. 635 Rota ry Cutter ‘New York, N.Y. Chicago, Ill. hy 





..... hard-working ...soapy! These words 
best describe the suds you get from Pride 
Washing Powder. Pride Powder is high in 
cleaning energy which makes it particularly 
effective on packinghouse greases and stains. 
Works equally well on metal, wood, stone, tile, 
brick or porcelain surfaces. Checked in our 
chemical laboratory. Tested in our plant. 
....-.Pride is packed in 200-lb. barrels: 
125-lb. kegs; 25-lb. pails. Wherever your 
plant is, there is a Swift agent near you. 


Swift & Company 
Industrial Soap Dept. 














